


Fancy 
Certer Molds 
Available 


\ ER j 4 - r TF, : a} 
Pachages Pints Faster Faster ...UP TO 3600 PINTS PER HOUR vy 


PLAIN OR FANCY CENTERS ¢ ONE, TWO, OR THREE FLAVORS 
VARIEGATED ICE CREAM ec ICE CREAM WITH FRUIT OR NUTS 


The profit tory is plain...and proved! With cream from one 60-gallon continuous freezer 
the Model \175 on the iob production soars, to three 150-gallon freezers. The carton is 
overhead dfpps; every pint puts more income the measuring cylinder; no time-loss in making 
in your pocket. adjustments. Model 175 automatically syn- 
Reasons? For instance: 1/4 to 1 ounce of ice chronizes itself with speed of freezer. Produc- 
cream per ping can be saved over hand filling. tion up to 60 pints per minute is possible. 

A large payroW problem is licked; saves too, This machine answers your pint packaging 
on laundry, socal security, pensions, overtime. needs; it is ideal for speedy, economical short 
Packages are cleaner, neater... pints take on run filling. Model 145 Double Line Filler for 
new eye appeal, and that adds up to sales appeal. pints, and Model 185 Single Line Filler for 
Operation is fully automatic... handles ice quarts also available. 


- 


Vol. 58, No. 4, October, 1951. ICE CREAM FIELD is published monthly at 3110 Elm Ave., Baltimore 11, Md., by the I. C. F. Publishing Co., Inc. 

Address editorial and advertising communications to the New York Office, 19 W. 44th St.. New York 18, N. Y. Entered as 2nd class matter at the post 

office at Baltimore, Md., under the act of March 3, 1879. mee oe rates yearly, $2 in the U. S., $2.50 im Canada, $3 foreign: single copies 25¢ in the 
U. S. and Canada, 35¢ foreign. 


Use This Handy Coupon For Quick Information. 
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ANDERSON BROS. MFG. CO., ROCKFORD, ILLINOIS 
Please Send Bulletin No. 10-2 
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Address 
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Down Through the Years 


SNYDER’S FLAVORS 


constantly improved thru 
more than sixty years of 
adherence to an ideal. 


Thru 1951 and the years to come 
you'll increase sales volume and 
achieve greater consumer satis- 
faction if you 


“Say it with Flavor” 


FRUIT FLAVORS AND NUT PRODUCTS 
NOW BETTER THAN EVER 
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4 Glittering Showcase for Your Brand 


PLEASE SERVE YOURSELF Imagine the display 


. oy « oe ae | ucts get in this gli 
Ps .. s zi. cream showcase! 
your brand name— 
stands out in ful 
shoppers. Wha 
terrific mercha 
your sales vo 


Yes—the 
Merchandj 
greatest ig 
the mark 
glass f 
tecti 
leng 





OSS ©VaADC 
rejrigeratac 
tents dre alwa 
refrigeration, Tho 
ating efiiciendy! 


pre’s\a pl s fec 
Savage “GF” is & careft 
neered, thoroughly teste 
net. It is fully backed by Sc 
a religble ol@-line company \ 
a reputation for dependable prot 
ucts. Write today for Nlustratec 
literature. Savage Arms Corpora- 
tion, Réfrigeratign Division, Utica 
1, New York. ’ 


\ 





30 inches 


Height (to top of superstructure )....55% inches 


NE TTI sctescnntonsnisidainiamesniitieiiteilestiniesions 42 h.p. 





A MILLION GALLONS A DAY 


over 400 of the Nation’s finest ice cream plants have the 





capacity to harden over a million gallons a day with-— 





Luick Ice Cream Co.’s, Milwaukee, Wisconsin, new Harden- 
ing room, with storage capacity for 90,000 gallons of ice 
¢ream, is maintained at —25 degrees temperature. Forced 
air is delivered through anemostats, thus diffusing air blasts. 


Refrigeration coils and fans for Hardening room located in 
basement. Defrosting is accomplished by closing doors of 
Hardening room and opening doors leading to coils in base- 
ment unit. 


No rebuilding to install a King System in 
your plant: each installation individually 
designed and engineered to meet your 
specific requirements... 


Taking Ca of Outlonnn 


KING SHARP 
FREEZE 
SYSTEMS 


King Systems give you: 
@ FREEZER QUALITY RETENTION 


@ INCREASED HARDENING ROOM 
CAPACITY 


@ QUICKER HARDENING 


@ ALLOWS RAPID TURNOVER 
OF INVENTORY 


@ NO DEFROSTING SHUT-DOWNS 


@ SIMPLIFIED AND LOW COST 
HANDLING IN HARDENING 
ROOM 


@ FROST FREE ROOMS WITH 
CLEAN MERCHANDISE 


@ ENGINEERED DISTRIBUTION OF 
COLD AIR 


@ UNIFORM TEMPERATURE AND 
AIR MOVEMENT 


WRITE TODAY = 


for further information—our 
engineering staff is at your 
service 


Engineers and Manufacturers of 
SHARP FREEZE, 
COOLING, VENTILATING 
HEATING AND DRYING 
SYSTEMS 


S02 NO. CEDAR STREET - OWATONNA, MINNESOTA 
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in frozen novelties 
and ice cream supplies! 





HERE’S HOWDY — the dynamic personality with the big consumer 
appeal — star salesman for leading food products including Welch 


Grape Products, Kellogg's Rice Krispies, Burry’s Biscuits, Mars Candy 
and Ovaltine! 


® Millions bring him into their homes on national TV! 

*®& Millions see him in syndicated newspaper comic strips! 

*% Millions hear him on RCA Victor recordings! 

*% Millions of dollars worth of merchandise are sold because of his 
name! 

*& Millions of lines of national advertising back him! 


*® Millions “live” wth him through comic books, golden books, stories, 
games, etc! POWERFUL ADVERTISING MATERIALS ... 


Now NBC's fabulous puppet-on-strings is ready to put his sales per- ATTRACTIVE PRICES 
sonality to work selling your ice cream products to his millions of 
loyal followers — and he’s yours with 








Here are typical statements about HOWDY 


NO STRINGS ATTACHED BECAUSE | “... youngsters like to identify themselves 


YOU BUY ONLY WHAT YOU NEED! | 2. 2ntineican istic ey ee or NaeAng 





“. . . Howdy Doody keeps on the move 
enough to captivate the kids . . . and 
many of their parents..." NEWSWEEK 








TO CASH IN WITH HOWDY, 
WRITE, WIRE OR CALL.. 


AMERICANA ENTERPRISES CO., INC. 


95 MADISON AVE. @ NEW YORK 16, NW. Y. 


a a 


see / 
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TO or FROM the CONVENTIONS 


galt 


OUR FACTORY 
SHOWROOMS- 


See THE OUTSTANDING EXHIBIT 
of 

QUALITY SODA FOUNTAINS 
* 

LUNCHEONETTE EQUIPMENT 
* 

EQUIPMENT FOR COMPLETE 
ICE CREAM and DAIRY STORES 
*« 
BOBTAILS=Everything required for 
profitably merchandising Ice Cream 


Here's hoping we see you. If you can not come, write for complete 
information. We can be of real help to you. 


GRAND RAPIDS CABINET CO. 
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Tt ia diem §=the WORLD'S LARGEST and FINEST 
at 621 Hennepin Ave., Minneapolis. EXCLUSIVE ICE CREAM STORE 


Designed and Equipped by 


This magnificent 

Ice Cream Store 

held its grand open- 

ing on June 29, 1951 

. .. passed out roses to 

6000 women customers and estimated 
their total patrons for the day at 9000! 


In 1937 GRC designed and equipped 
the original store at this site, which was 
a huge success. In 1948 GRC modern- 
ized it, resulting in even greater volume. 
Razed by fire in ‘49, the present store 
Bridgeman Creameries Inc. — Downtown Store, Minneapolis followed . . . the largest and finest ex- 
90 Feet of Center Island Fountains clusive Ice Cream Store in the world. 
| aie Three times Bridgeman Creameries Inc. 
placed their confidence in GRC, and on 
each occasion results were overwhelm- 
ingly satisfactory. See the feature story 
on this grand store in the October issue 
of Ice Cream Field. 


If you contemplate establishing a Retail Ice Cream and 
Dairy Store, or a modern fountain Drug Store set-up, get 
in touch with us. We have the equipment and experi- 
ence that assures the maximum of profitable operation. 





GRAND RAPIDS CABINET CO 











“Something Different’’ that can make ‘some 
difterence”’ in fall figures. These taste-tempt- 
ing Virginia Dare Bisque Flavors ere highly 
promotable . . . highly profitable. In 46 oz. 
jors . . . each jar flavoring a five gallon mix. 
Ask your Virginia Dare Flavor representative 
for complete details! 





EXTRACT CO., Inc. 
Bush Terminal Building No. 10 
Brooklyn 32, New York 
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Look what 
you can get szaz" 
il 


a 9° 


CARLOAD F.0.B. DETROIT 
ls 33 PER CU. FT., LESS THAN a eanaal 


‘TRY TO EQUAL THIS 
| AMAZING VALUE! 


“a New 12 cu. ft. 
a 
Kelvinator 


Complete ice Cream 
Merchandising Cabinet 
with 
* Illuminated Top and Superstructure! 

* 4-Color Dimensional Pictures! 


* Safe, Sure, Dependable Tempera- 
ture! 


* More Storage Capacity In Less Floor 
Space! 





* 
1 Meola aseator 
ME ON MODERN ICE CREAM CABINETS 
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to better body, 
smoother texture 


IN YOUR ICE CREAM AND FROZEN NOVELTIES 


DEPENDABLE AND EASY TO USE, THESE 5 FAVORITES GIVE YOUR 
ICE CREAM TASTE-TEMPTING SMOOTHNESS AND BETTER BODY— 


KRABYN 


Perfect stabilizer 
for frozen novelties 


Do you have trouble with 
“bleeding” of flavor and 
color in frozen novelties? 
Krabyn is an efficient stabi- 
lizer designed to prevent 
“bleeding.” reduce trouble- 
some foaming. and aid in 
producing fine texture. Like 
Krageleen, it has a base of 
carrageen gelose—a pure 
extract of edible Lrish moss. 
You'll like its economy and 
its adaptability to either 


hot or cold process use. 


KRAFT 17 E.S. 


Combination 
stabilizer-emulsifier 


This combination of emulsi- 
fier and stabilizer in proper 
balance helps you to build 
a dry, smooth-textured ice 
cream with creamy melt- 
down. Kraft 17 E.S. gives 
excellent results in resale 
mixes. It's easy to incorpo- 
rate into your mix. Like 
Krageleen, it has no “mask- 
ing” action, and it’s eco 


nomical to use, 


KRATEX 


Emulsifier for 
ice Cream 


In granular form, Kratex is 
easily handled and readily 
Incorporated into your mix. 
It can be effectively used 
with any stabilizer. Being an 
emulsifier alone. it is more 
flexible than a combination; 
you can vary the amount to 
suit vour needs. Kratex 
helps to give your mix better 
whipping properties. better 
consistency as your ice cream 
is drawn from the freezer. 


KRAFT 
SPECIAL BLEND 


A high-quality 
egg product 


Kraft Special Blend helps 
to give your mix maximum 
““whipability.”” [t's made 
from powdered fresh egg 
yolk blended w ith dried but- 
termilk from sweet cream, 
nonfat dry milk solids and 
carrageenin. Simple and 
convenient to use, 


KRAGELEEN 


New, finer vegetable 
stabilizer 


Made with carrageenin (ex- 
tract of Irish moss). Gives 
your ice cream mix an im- 
mediate stabilizing effect, 
ready whipping. low viscosity 
for quick cooling. Krageleen 
helps give your ice cream 
smoother texture. better body 
and creamy melt-down. 
Doesn't ““mask” the fine 
flavor of your ice cream. 
Helps ice cream resist effects 
of normal heat shock. 
Krageleen is easy, economi- 
cal to use, and its uniform 
quality helps you remove 
one more “variable.” 





WRITE TODAY 
FOR COMPLETE DATA 


on any or all of these depend- 
able specialties. See for 
yourself why many manu- 
facturers are using them to 
improve body and texture 
at low cost! 


Send letter or posteard to: 


Dept. KR-51, 460 E. Illinois 
Street, Chicago 11, Iilinois 











PHENIX PABST-ETT COMPANY 


Chicago T1, Illinois 


A SUBSIDIARY OF KRAFT FOODS COMPANY 
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cant be wrong! 


it's the biggest news since the first ice cream parlor! Seven out of ten Americans 
prefer to be served sodas and sundaes in paper! 

A scientific public opinion survey made by Fact-Finders Associates proves it. Trained 
interviewers in nine cities asked thousands of fountain customers the same questions 
about their preference between glass and paper service. Paper won by a landslide! 
70.2% of the people expressing opinions said they preferred paper. 


WHAT DOES THIS MEAN TO YOU? 


It means you're not applying guesswork when you switch to paper. You're 

following the trend to bigger volume by giving the public what it wants. 

In Lily Mixrites even regular sundaes take on glamour — and it’s so easy to develop 
“specials” (see inset) that will bring customers to your fountain. Why? Because the 
Mixrite dish is made to give full vision: It’s 6% inches wide, 1 inch deep — 

displays all the ice cream and toppings in all their tempting goodness. And in 

sodas, the engineered, rounded bottom of the Mixrite cup sets up a “swirlpool action” 
that instantly blends all the syrup all through the drink. Even the newest clerk 

can’t fail to make uniformly delicious drinks. 

Lily Mixrites cost little — save much — in time, labor, and breakage. If you'd like the 
full history-making Mixrite fountain story, just fill out the coupon. 


> 
N 











ingredients: — One Ingredients: — One 
vanilla 20 


cream (head); one strawberry eyes 
/ . A wile erooms Rs | 
sins for eves and — rivet 


body; 2 











Lily-Tulip Cup Corporation, Dept. IF-10 
122 E. 42nd St., New York 17, N. Y. 


Please send samples and full information on the 
history-making Lily Mixrite cup and sundae dish. 


te 
LILY-TULIP CUP CORPORATION 
122 East 42nd Street, 
New York 17, #. Y. 

New York * Chlenge ° 
Kansas City © Los es 
Francisco * Seattle 

Toronto, C 


*T.M. Reg. U.S. Pat. Off. 
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Mecessible with handles... 
instead of a can opener 


4 











Marlo unit with door and 
grille removed. 


— Efficiently Engineered 
-_ == Marlo Units 


Door and grille in place. 


..For Easier Servicing —Conveniently placed doors with bronze 
handles give immediate access to all working parts of Marlo 
Cooling Towers and Evaporative Condensers. Two screws free 
the grille for cleaning sump tanks. 


..For Better, Longer Service—Marlo Cooling Towers and 

Evaporative Condensers operate economically (with up to 95% 

Setenened cotbhenes water savings)... quickly—with no roar of fan blades...and 
eeiceeeeee” weed on their exclusive “Lektro-Tektor” sump tank unit guards against 
electrolytic corrosion... all design features by Marlo that mean 

more dependable, economical operation for your customers! 

MARLO: 


m TRANSFER Write for infomation on the complete Marlo line. 


COIL CO. «¢ 6135 Manchester Rd. « St. Louis 10, Mo. 


Ice CreaM Fievp, October 1951 





ee 
- 
? 
. 
i - 
ne 


SALESMAN 


PRODUCTION MAN 


The 0-Purfose Emulsifier for 
Ice Cream and Low Fat Mixes 


NA-PE-CO Is Easy to Use... Economicai. Na-Pe-Co has been 
scientifically blended and processed .. . is 97°% solids. It is easy to handle 
... entirely soluble, blends with any formula. 


NA-PE-CO Reduces Whipping Time. By improving emulsification .. . 
Na-Pe-Co reduces whipping time, yet permits more closely 
controlled over-run. 


NA-PE-CO Produces Dry ice Cream. Na-Pe-Co makes it possible 
for the mix to incorporate and retain air at lower freezing temperatures, 
resulting in a firmer bodied, drier ice cream. It is this fine texture and 
firm body that enhances the dipping quality of bulk ice cream. 


NA-PE-CO improves Body and Texture. Through improved 
emulsification, Na-Pe-Co in conjunction with any stabilizer . . . provides 
your finished product with creamy smoothness despite varying temperatures 
and heat shock. Ice Cream made with Na-Pe-Co melts down evenly .. . 
retains its velvety smooth texture. 





CONSUMER 


ECTIN 
RODUCTS 
2656 W. CULLERTON ST. “= ) 


You Will Make a Better Product When You Use a Zacconal Stabilizer or Emulsifier 


fe 








Roche eter ' 


= _/ THE 
2.. SIMPLEST 
ONTRACT 


s s’ 
R SHIPMENT 6 AND Terms 4 


- 7 TO CONDITION 


SuBJEC 


SacesMan 
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INC. 
NILLA LABORATORIES. 
WA 





pacsiOENnt 


BY 


Yes, it doesn’t take 3 minutes to read every word on 
a Vanilla Laboratories Contract, yet it furnishes you double 
protection on your Vanilla Prices. 


LETTERHEAD 
S\ZE..-ONLY 
ONE SIDE! 


" ne 


We are now making contracts with our customers guaranteeing 

the maximum price of their Vanilla for the next twelve months — 
Furthermore, our long-established business policy assures 

that any savings we can make on the cost of materials during the 
life of the contract will be passed on to the customers. 


2 IR ne CO - te 
Se ee ne tee eee er, ee ks 


acs ie 





This unique price protection enables our customers to budget their 
Vanilla expense and at the same time buy to even better advantage 
than if they bought from month to month. 


We make contracts for any length of time up to one year and 
will be glad to extend you our contract protection. 


O 


LABORATORIES, INC.,, rochester, w.y. 


BLENDS © CONCENTRATES © POWDERS 
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better. Zooms sales 
ideal Dime Volume 
leader 


GIANT SANDWICH 
looks bigger... sells 








SQUARE SANDWICH 


The old stand-by 
setting sales records 











the sales potential 
Here's merchandising 








NEW TWIN SANDWICH 
twin valve... double 


magic! 


klyn 5, 
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Pick the Empire wafer that’s best for your business! In 
Empire's complete sandwich line you'll find 11 sizes ranging 
from 2 x 5% down to 2% x 2-11/16...a complete variety 
in chocolate, vanilla or cocoanut! You'll find quality too... 
quality that’s set the standard for wafers since 1899. And 
you'll find uniformity . . . so very important in today’s mod- 
ern Automatic Sandwich operations . . . uniformity, not just 
in size, but in delicious flavor, in appetizing color, in ac- 
curate count. Yes at Empire you'll find all the plusses that 
make Empire more than a biscuit boaker...they make 
Empire America’s foremost Service Organization exclusively 
devoted to ice cream sandwiches. If you're making sand- 
wiches ... Empire's your best buy. If you're not making 
sandwiches let Empire tell you how and why! 


EMPIRE OFFERS FOLLOW THROUGH 


on Technical Aid 


Extruders, conveyors, semi- 
automotic machines, com- 
pletely automotic machines. 
Free expert consultation 
service. 


on Sales Aids 


FREE colorful, attractive 
streamers and decals. Giass- 
ine bags available. 























It's Anheuser-Busch 


5 7 er ‘ 7 


FORT SHELBY 








ce ——sDETROIIT, 


i % , : 


te ‘ ‘ 
ar oa sf, 
. oe. jen : 


B Makers of Quality Refrigerated 
; Cabinets and World Famous 


er 


eee Budweiser—Come and 
wae, enjoy our hospitality! 
By Beas” S Week, i 
ag ie ss nae > 
REFRIGERATED CABINET DIVISION 
ANHEUSER-BUSCH, INC. - ST. LOUIS, MO. 
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To the Ice Cream Industry 
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on your 100th anniversary, 
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as always... 
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to the International Association of Ice Cream Manufacturers— 

now celebrating the ice cream industry’s century of achievement! 

We are proud of the role Walter Baker has played in providing 

a standard of quality in chocolate that has made chocolate ice cream 

America’s “buy-word”™! .. . Proud, too, of our standard of service to the 
- ice cream trade, backed by nearly two centuries of chocolate-making 

experience, and by the most modern techniques known today! 


The First Name in Chocolate ...The Finest Name in Service N 
Products of General Foods ~ 


WALTER BAKER === 


DIVISION OF GENERAL FOODS CORPORATION - DORCHESTER 24, MASS. 
Sales offices in Chicago, Cleveland, Detroit, Los Angeles, New York, Philadelphia. Brokers in principal cities. 
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MOENCH'S <$/ 


ICE CREAM EMULSIFIERS 


ATMOS 
MIXACOID 
*TWEEN 65 
*TWEEN 80 
*SPAN 60 


R. G. MOENCH AND COMPANY 
Sncomporated 


11 PARK PLACE *%& NEW YORK/7,N. Y. 
STRATEGICALLY LOCATED WAREHOUSES THROUGHOUT UNITED STATES 
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eoofall and winter sales builders 


PUMPKIN PUREE 
CRANBERRY PUREE 
PLUM PUDDING MIX 
BLACK WALNUT SALAD 
FROZEN PUDDING FRUIT 
NESSELRODE PUDDING MIX 
EGG NOG MIXTURE FOR DRINK 
EGG NOG MIXTURE FOR ICE CREAM 
ICE CREAM PIE AND TART FILLERS 
RED AND GREEN PINEAPPLE CUBES 
HOLIDAY FRUIT AND NUT MIXTURE 
DICED BUTTERED ALMONDS IN SYRUP 


@ Write For List Civing Prices and Advertising Available 


BLANKE-BAER 


EXTRACT AND PRESERVING COMPANY 
3224 S$. KINGSHIGHWAY e¢ ST. LOUIS 9, MO. 
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A BRAND NEW 
HALF-GALLON PACKAGE 


An entirely new approach to half-gallon production and 
merchandising . . . engineered and proudly presented 
by Bloomer Bros. Research Council. 


CHECK THESE MANY FEATURES 


oy SHIPPED FLAT— SAVES SPACE— A carton of 250 takes 
less than 6 cubic feet of your valuable storage space. 


/ SNAPS OPEN — SAVES TIME AND TROUBLE — Set up by 
your filling operator in one quick, complete motion, 
the VEGA saves 75% of erection time. Eliminates 
confusion and preliminary work prior to a run from 
the freezer. One operator can erect this new carton 
and fill fast enough to supply a 300-gallon freezer. 


/ BLOOMER SPECIAL BOARD — ASSURES PRESTIGE — 
You’re sure of a rigid, clean package. Properly de- 
signed and printed, it adds sales appeal to your 
product. Available in either stock print or special 
designs created individually for you. 


Get the new VEGA iin your 
o . fr Se own hands and be convinced 
eZ 











BLOOME 


VURTLMITL) 1 ea ee, DROS. COMPANY 


NEWARK 
NEW YORK 
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YOUR MOLD iC 9 GOOD 

EQUIPMENT =, ipa] “ev 

RECONDITIONED = \,_2® Keep x. 
LIKE NEW! = DOLE vacwm PLATES 


. IN HARDENING ROOM 
© No material shortages to worry about. Storage of ice cream after manufacture and 





® Save money by reconditioning. its retention at proper preserving temperature 
is a necessity with the modern ice cream 


plant. For hardening rooms no better units 
are available than DOLE Vacuum Plates to 
achieve and hold temperatures as low as 





—50 F. Used as shelves, they save the cost 
of duplicate shelving in the freeze room and 
provide fast and intensified freezing. 


. IN DELIVERY TRUCKS 


Economical operation, uniform temperature 
maintenance regardless of weather and num- 
ber of stops, ease of charging, lightness in 
weight and saving in compartment. space, 
make DOLE Hold-Over Truck Plates ideal for 
ice cream delivery. They may be charged 
during the day by an individual truck-mounted 
compressor or at night from the central sys- 
tem, with DOLE easy-make, easy-break flex- 
ible connections providing quick get-away. 


t DOC DOLECO Says— 


d A You can taste the difference in quality 
DP) 


: . f ic wh DOLE V um Plat 
Let Spear recondition, repair, and retin your of ice cream when emme Clates 


present equipment. Your old molds and stick- ee ,, have been used in hardening room and 
holders will be returned as good as new. All mg 45 delivery trucks. 

damaged or broken parts replaced. All work 

guaranteed. 


MANUFACTURERS OF ICE CREAM DOLE manufacturing facilities with renee seers and — 
EQUIPMENT FOR THE PAST 30 YEARS enced personnel for sheet metal working are available for handling 


government orders. We invite your inquiries. 


PEAR METAL (TT, DOLE REFRIGERATING CO. 
UTILITIES CORP. cou PLATES J 5928 N. PULASKI ROAD, CHICAGO 30, ILL. 


103 Park Ave., New York 17 
126 Atkins Avenue Applegate 7-4313 Brooklyn, N. Y. 44 Elgin St., Brantford, Ont. 
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FreezeE-lEx 


The original stabilizing 
and emulsifying agent 


for quality ice cream. 
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Upside-Down 
Cake Puts Bulge 
in Fall Sales 


PCAUSE it's new, this particular upside-down 

ice cream cake (serves three or tour) with 

its plastic package 1s an appropriate example 
to point the way to overcoming the expected sales 
dip in October, November and December, as well 
as in the early months of the vear Phe plastic 
package is reusable as a retrigerator jar. 


At the May meeting of the Super Market Insti 
tute, Ray Hahn, merchandising expert for This Week 
Magazine, emphasized the growth of ice cream sales 
in these stores and pointed specifically to packaged 
ice cream desserts as one of the “hottest” take-home 
products. 


His chart showed that the sales volume out ol ice 
cream cabinets is surprisingly constant in view ol 
the vagaries of weather, and that in many stores the 
ce cream specialties were of vital inportance to store 
operator4s. 


Ice cream manutacturers took note of the state 


Fruit-center patterns in quart ice cream roll in tune with 
season, popular with hostesses who plan their menus. 


ments of another chain that “the woman shopping 
lor a complete meal will pick up an ice cream des 
sert as quickly as any other type of dessert if the 
ice cream is made available to her and suggested as 
an appropriate meal finisher. This holds true in cold 
weather as well as in warm weather, as our cold 
weather figures will verify.”’ 


Our photographer took these pictures of several 
of these specialties, which with their packages have 
proved easy to merchandise. 


Every appetizing detail of the decorated sugarnut 
raspberry-flavored ice cream pie can be seen by the 
hostess through the cellophane window of its attrac 
tive hexagonal package. Some plants like to fea 
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Ice cream fruit tarts in boxes of four or six are a tempting 
dessert for parties they build restaurant trade. 


ture this also in strawberry, peach, pumpkin, cherry, 
pineapple and apricot. 


Sugarnut ice cream tarts in the usual fruit flavors 
and chocolate in boxes of four or six go well through 
restaurants and tountains. 


Ihe appropriate sugarnut fruit centers make the 
quart ice cream rolls repeat turkey, Xmas tree, 
bell, hatchet, shamrock, bunny, and so on. 


Ihe complete package deals of these four sugarnut 
winter-selling ideas will build your sales. The way 
to get action is to order now from The Standard 
Fruit Product Company, 210 Main Street, Cincinnati 


2, and be sure to get our promotion material to help 
make your campaigns successful. 





The richness of ice cream pies have always appealed to 
America’s sweet tooth .. . an attractive table-served dessert. 


(Advertiwement) 
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only Batavia Bodies offer 


. . « Gold-Seal Doors 
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No temperature loss is your profit gain 
with Batavia Cold-Seal Doors. All-steel 
door and frame with special breaker 
strip prevents warping — even after long 
use! Even the protective rubber gasket 
surrounding the door is placed never to 
slide, or rub! This is but one of the 
many EXTRA quality features which 
come, custom built-in, with every Batavia 
refrigerated body. For a free consultation, 


write describing your particular body needs. 








See you at the 





FORT SHELBY HOTEL 


fer the 


DAIRY INDUSTRIES MEETING 





BATAVIA 
BODIES 


ate Sa 


in Detroit, Oct. 22nd te 27th. 
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only the Best 
goes into... 


BATAVIA 
Batavia BODY COMPANY 
BATAVIA 3, ILL. 
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a cinality Stabilize 
makes finer ke Cream ! 


GERMANTOWN een, 


WAREHOUSE STOCKS, PHILADELPHIA, PA.—SAN FRANCISCO, it —snanene, att 
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THE AMERICAN PAPER GooDs Co. 


KENSINGTON. CONNECTICUT © CHICAGO ILLINOIS 
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ORLD-WIDE acceptance of ACE 





SS ee equipment was not accomplished 
nee aK ; overnight. This took years. We built our 
\ ‘ \ ‘ \ ° . 

(\ = —_ J cabinets with the full confidence that they 











would do the selling job for you. The 

















name “ACE”, is a respected brand, inter- 


iii : nationally recognized as THE cabinet that 


MLIITT IN " 








represents all 6 vital factors that make 

for a perfect unit . . . 1—design, 2—styl- 

ing, 3—engineering, 4—construction, 

o—performance, 6—price. 

Literature of the complete ACE line is avail- 
able on request. 


Ace Cabinet Corp. 
New Bedford, Mass. 


Please address all inquiries to: Exec. Sales Office: 


1457 Broadway e New York 18, N. Y. 
Export Dept.: 39 Broadway, New York 6, N. Y. 








Manufacturers of Frozen Food Display Cabinets, Ice Cream Dispensing Cabinets, Farm Freezers and Bobtails. 


30 Ice Cream Frevp, October 1951 





Its Not Too Early to Order 
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for the Holiday Season! 


In making your plans for the holiday season be sure to 
include Egg Nog. JHS Cream-Pak Brand Egg Nog is 
rich with egg and toned with natural spices and other 
ingredients to give it a real old-fashioned flavor. A 


product to conform with all state laws. 


J-HUNGERFORD SMITH CO- 


ROCHESTER, N. Y. MODESTO, CALIF. 
Branches: 48 Dey St., New York 7,N. Y. 427 W. Erie St., Chicago 10, Ill. 
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ROCHESTER 9, N. Y. 
Send price list and samples of attractive merchandising matericl 
evailable for Egg Nog and other staple or holiday specicls. 
RE, Sar 
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Z, ) OCTOBER 23-26—Hotel Stat- 
; ler, Detroit, Michigan; annual 
Way77ha: G ven bs convention of the Milk Industry 


Foundation. 


OCTOBER 17-18—Burlington, OCTOBER 22-24—Hotel Book- OCTOBER 30-NOVEMBER 
Vermont; 30th annual confer- Cadillac, Detroit, Michigan; 47th 1 — Hotel Netherlands - Plaza, 
ence for Vermont dairy plant annual convention of the Inter- Cincinnati, Ohio; annual con- 
operators and milk distributors national Association of Ice vention of National Association 


of Retail Ice Cream Man . 
at the University of Vermont. Cream Manufacturers. e re anufac 
turers. 


NOVEMBER 5-8 — Navy Pier, 
Chicago; 7th All-Industry Expo- 
As you look ahead to tomorrow's needs... sition of the Refrigeration Equip- 


ment Manufacturers’ Associa- 


look back tion. 
on the distinguished record of NOVEMBER 6-7—Hotel Cata- 


ract, Sioux Falls, South Dakota; 


annual convention of the South 
Dakota Dairy Association. 


NOVEMBER 12-15 — Public 
Auditorium, Cleveland, Ohio; 
Sth annual exhibit sponsored by 
the National Automatic Mer- 
chandising Association. 


Throughout the years, outstanding dairy plants from coast 
eae eee ee oe 
nowledge is made. complete 
a ise Ra lig seng mati Stainless Jobber. NOVEMBER 13-14 — Hotel 
Ambassador, Milwaukee, Wis- 
a a er a consin; annual convention of the 
i mi Wisconsin Association of Retail 


‘| > a Ice Cream Manufacturers. 
“is gh wil a tele 


| 


NOVEMBER 27-29—St. Pe- 
tersburg, Florida; 37th annual 
convention of the Southern As- 
sociation of Ice Cream Manu- 
facturers. 


DECEMBER 9-11—Hotel Shir- 
ley-Savoy, Denver, Colorado; an- 
nual convention of the Colorado 
Dairy Products Association. 


DECEMBER 10-12 — Hotel 
Morrison, Chicago; annual con- 
vention of the Illinois Dairy 
Products Association. 


JANUARY 14-16 — French 


Lick, Indiana; annual meeting 
and convention of the Indiana 
Dairy Products Association. 
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When you're in Detroit 
for the D.1.S.A. Convention 


HAVE SOMEONE TIE A STRING 
ON YOUR FINGER 


—OR SEND YOURSELF 
A “WIRE” 





—OR EVEN TEAR OUT 
THIS PAGE 





...BUT DON’T FORGET 


Cease HEADQUARTERS \ \ 
* at 4 
C THE HOTEL DETROITER _»- 








| 


& 4j i; 





S eal ri oht has the “WELCOME” mat out 


.. at the Hotel Detroiter 


SEALRIGHT | SPECIALISTS IN THE SANITARY PACKAGING OF MILK AND DAIRY PRODUCTS 


SANITARY SERVICE 
for SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA © SEALRIGHT CO.,INC., FULTON, N.Y. © KANSAS CITY. KANSAS 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 
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Malt-A- Plenty 
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Thousands of retail stops for ice cream 
have been opened because fountain oper- 
ators wanted Malt-A-Plenty. Presenting the 
Malt-A-Plenty Profit Story to retail stores 
is the best way we know how to “get your 
foot in the door,” to open up new accounts 
for ALL your products. 
Many manufacturers are finding that Malt- 
A-Plenty is their leading volume-getter through bai ail 
distribution to multiple-store operators. hides — te we 
Sew up the Malt-A-Plenty franchise in chandised dairy drink that 
your area. Write for the Malt-A-Plenty turns low-volume “shake” 


t tod and “malt” business into 
— oe large volume and high 


rofit 

MALT-A-PLENTY, INC. ‘ : 
1635 E. llth STREET 
TULSA, OKLAHOMA 
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DIXIE FOUNTAIN SERVICE helps 


Sell more Ice Cream 


The fountain customer buys more 


because there’s never a question about the 
cleanliness of single-service Dixie Cups! 
Just knowing the cup is clean makes the ice 
cream seem to taste even better. Attractive 
Dixie fountain service is loaded with 
appetite appeal—loaded with sales appeal! 


The fountain operator buys more 


because he can serve his customers faster 
with Fountain Dixies and Dixie Food 
Dishes. There’s less dishwashing, drying, 
sorting, stacking — Dixies are always clean, 
always ready to use. The fountain 
operator can serve more people...sell more 
ice cream...when he uses Dixie Cups. 


You sell more ice cream! 


Dixie Fountain Service completes the chain 
of health-protecting measures from farm 
to consumer...assures you that your ice 
cream will be served to the customer with 
all its appetite appeal. 


yy 


help build 
ice cream volume 





Piplig) 2 252 ee ace DIXIE CUP COMPANY 


EASTON, PA., CHICAGO, ILL., DARLINGTON, 5S. C., FT. SMITH, ARK., BRAMPTON, CANADA 
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DALLUNAGE BUILDERS AT WOR! 


. .. More and more ice cream 
manufacturers are using these 
insulated bags to create new 
markets. They find that SURE- 
KOLD INSULATED BAGS are 
economical enough to build 


gallonage at a profit! 





SURE-KOLD 


INSULATED BAGS 


V Lowest priced insulated bag on the market. 





¥ Strong, efficient, attractive. Easy to use. DISTRIBUTORS AND 


¥ Available in a full range of sizes. SALES REPRESENTATIVES 


¥ Custom-printed to your requirements. Increased demand for SURE-KOLD BAGS 


has opened several desirable new terri- 


Plan now to increase your sales. For tories. Applications and inquiries are in- 
full information, write, phone, or wire vited. 


today. 


WHITNEY BROTHERS, INC. 


ESTABLISHED IN 1877 


34-42 FARNSWORTH STREET BOSTON 10, MASSACHUSETTS 
Pacific Coast: West Coast Coverage Co., 4204-10 S. Produce Plaza, Los Angeles 58, Calif. 
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It doesn’t always take expensive new machinery or costly new formulas to improve production. In fact, 
many ice cream makers are streamlining production by simply switching that small 
ingredient, the stabilizer. They’re using SPA*, the gelatin created especially for ice cream. 
SPA helps production because it’s uniform and foolproof. It dissolves faster without special handling, and cools 
easily to low temperatures, saving refrigeration costs. SPA helps compensate for variations in 
other ingredients that affect viscosity, insuring the “thin” mix so necessary to plate coolers and proper processing. 
Helps make a better product, too. Sugars are retarded from crystallizing into “sand,” and 
there’s less tendency for gritty ice to form. SPA lets flavors burst forth instead of “freezing in.” 
But that’s not all, either. In spite of the extraordinary performance of this pure food 
stabilizer — SPA — it costs less to use than ordinary gelatins! Write for complete 


information now, while the address is before you. 


B. YOUNG & CO. OF AMERICA 


274 Madison Avenue, New York 16, N. Y. 


Famous as makers of fine English gelatins since 1818. 
*T.M. Reg. U.S. Pat. Of. The oldest name in gelatin is Young. 
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UNIFORMITY 
RAPID SOLUBILITY 


IMPARTS EXCELLENT FLAVOR AND EXQUISITE AROMA TO FOOD PRODUCTS 












SUBSIDIARY OF STERLING DRUG INC. | 
1450 BROADWAY, NEW YORK 18, N. Y. 





445 Lake Shore Drive, Chicago 11, M1. 
Warehouse stocks: NEW YORK, CHICAGO, LOS ANGELES 
Shipments made DIRECT FROM FACTORY: ROTHSCHILD, WISCONSIN 


Additional stocks carried at: ATLANTA, DALLAS, PORTLAND (Ore.), RENSSELAER (WN. Y.) ST. LOUIS, SAN FRANCISCO for emergency deliveries, 


WORLD’S LARGEST SUPPLIERS OF VANILLIN 
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WORK SIMPLIFICATION 


im the ICE CREAM INDUSTRY 





| n Various Ice Cream Plants 





Using 247 GALLON 


MORRIS 
LOCKTOP 


PAPER CANS 


MANUFACTURED \ MORRIS PAPER MILLS e@ 135 SOUTH LA SALLE ST., CHICAGO 3, tL. 
AND DISTRIBUTED *') MATIONAL FOLDING BOX CO. @ NEW HAVEN, CONNECTICUT 
* 
Also Distributed by CHERRY-BURRELL CORP. * The CREAMERY PACKAGE MFG. CO. « Branches in Principal Cities 
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EMBERS of the International 

Association of Ice Cream Manu- 

facturers will convene in De- 
troit this month for their forty-seventh 
annual convention. This year’s meet- 
ings will mark the end of the ice cream 
industry’s Centennial. The wholesale 
ice cream industry began with the ac- 
tivities of Jacob Fussell in Baltimore 
in 1851. 


Headquarters of the ice cream group 
will be the Hotel Book-Cadillac (pic- 
tured at the right). Dates are from 
October 22 to 24. The annual conven- 
tion of the Milk Industry Foundation 
is scheduled for the latter part of the 
same week, also in Detroit. Associate _ 
members of the International and members of the Dairy Industries Supply 
Association will occupy stand-by roles during the week of October 22 to 


26. The next Dairy Industries Exposition is scheduled for Navy Pier, 
Chicago, in 1952. 


Coincidentally, as the ice cream industry brings to a close its first 100 
years, Detroit is observing the 250th anniversary of the founding of the 
city. These birthdays will be highlighted during the week-long conclaves 


of the two dairy organizations. 


Registration for the ice cream convention will begin at the Book-Cadillac 
at 9:00 A.M. on Sunday, October 21. Ar 8:00 P.M., that evening, a 


reception will be held for President Ridgway Kennedy, Jr. and Mrs. 
Kennedy. 


Convention Format Changed 


The 1951 convention format has been altered from that of last year’s. 
The morning of Monday, October 22 will be allocated to a meeting of the 
Production and Laboratory Council and a panel on employee-employer 
relations. In the afternoon, the first general session of the convention 


will be held in the Book-Cadillac’s Grand Ballroom. 


The Nominating and Resolutions Committee will convene early Tuesday 
morning. Concurrent meetings of the Production and Laboratory Council, 
the Ice Cream Merchandising Institute, and the Controllers’ Council will 
follow at 9:30 A.M. These sectional meetings will recess for luncheon 
and will reconvene Tuesday afternoon at 2:00 P.M. 


At 6:00 P.M., the Awards Dinner will be held. Prizes for the Collegiate 
Students’ International Contest in judging dairy products will be presented 
at the dinner. Participating in the sponsorsnip of the dinner will be the 
International Association of Ice Cream Manufacturers, the Dairy Indus- 
tries Supply Association and the American Dairy Science Association. 


Two general sessions, under the joint sponsorship of the ice cream asso- 
ciation and the Milk Industry Foundation, will be held on Wednesday, 
October 24. Both sessions will be held in the Hotel Statler. The morning 
program will begin at 9:30 A.M. and the afternoon session at 2:15 P.M. 
United States Secretary of Agriculture Charles F. Brannan will address 
one of these joint sessions. Also scheduled to appear are Mr. Kennedy; 


41 











PROGRAM 


OCTOBER 22, 195! 
Registration 
Production and Laboratory Council 
First General Session 


OCTOBER 23, 195i 
Nominating and Resolutions Committee 
Production and Laboratory Council 
Merchandising Session 
Controllers’ Council 
Production and Laboratory Council 
Merchandising Session 
Controllers’ Council 
Awards Dinner 


Sssssssss 


OCTOBER 24, 195! 


Joint General Session, Hotel Statler 
Joint General Session, Hotel Statler 
Big Birthday Banquet, Masonic Temple 


T. Kline Hamilton, President of the Milk Industry Foundation; and 
Chester R. Schoby, President of the American Dairy Association. 

The ice cream manufacturers’ activities will culminate on Wednesday 
evening at the Big Birthday Banquet in Detroit's Masonic Temple. Pre- 
sented jointly by the International and the Milk Industry Foundation, 
the event will honor the 100th anniversary of the ice cream industry. 
Entertainment will follow the dinner. 


Production And Laboratory Council 


Production, laboratory, machinery and equipment problems will be dis- 
cussed at the three sessions of the Production and Laboratory Council 
set for Monday morning and Tuesday morning and afternoon. Such 


a - 


topics as the use of butter oil in ice cream; high temperature, short-time 
pasteurization; practical sanitary codes; new cleansing aids; quality control 
programs; the shrinkage problem; and what’s ahead in package regulations 
will be discussed. 


RS Beers «= 
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Speakers will include Charles Weinreich, Cherry-Burrell Corporation, 
Chicago; E. ]. Smith, Meadow Gold Dairies, Washington, D. C.: A. H. 
Bayer, General Ice Cream Corporation, Schenectady, New York; John 
R. Perry, National Dairy Products Corporation, New York; Professor 
Paul H. Tracy, University of Illinois, Urbana. Illinois; H. F. DePew, 
Luick Ice Cream Company, Milwaukee, Wisconsin; Professor W. J. Caul- 
field, Iowa State College, Ames, Iowa; Joseph A. Meiser, Jr., Michigan 
State College, East Lansing, Michigan; E. L. Thomas, University of Minne- 
sota, St. Paul, Minnesota; Dr. C. D. Dahle, Technical Editor of Ice Cream 
Fiecp; J. Hoffman Erb, the Borden Company, Columbus, Ohio; Professor 
Paul H. Lucas, Michigan State College; George Putnam, Creamery Pack- 
age Manufacturing Company, Chicago; and O. E. Ross, National Pectin 
Products Company, Chicago. Mr. Ross, incidentally, will demonstrate 
twenty different sherbet and water ice products. 


LPO me AR ERS Mago ne 


sete 


Responsible for the Production and Laboratory Council program are 
Harry Bitter, William Neilson Ltd., Toronto. Canada, Chairman, and 
Mr. Erb, Vice Chairman. A committee of eighteen production men met 
in Chicago last April to formulate the program. 


Merchandising Sessions 


R. G. Peat, Silverwood Dairies, London, Ontario, Canada, will preside 
at the two Merchandising Sessions on Tuesday, October 23. These meet- 
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ooemeet America’s Leading 


Ice Cream Salesmen 





CAKE CONES CAKE CUPS 


EASEL MOUNTED 
DISPLAYS 


c 
POSTERS CARDS AND ¢ 


Shy-Hi and Nutty Gad 


A complete promotion for pre-filled 


Selling ideas,like high quality,don’t come easy. Both are the product 

of know-how, experience, talent, hard work. ~ g 
For over 40 years, the Bakers of Flare-Top Cones, and Eat-It-All az - 

‘ a » Tek FLARE-TOP/EAT-1T-ALL 

Cups have supplied the highest quality products—the most effective -, 

promotional ideas for building ice cream gallonage. Products and 

ideas that fit the times—the market—the season—the job to be done. 

It costs nothing to investigate. We invite your inquiry. 


? 


GET SET NOW FOR A BIG SEASON—WRITE TODAY FOR DETAILS 


FROM COAST-TO-COAST THERE ARE 15 BIG lauor- 
FLARE-TOP EAT- 
IN THE EAST ... MARYLAND BAKING CO., Boltimore 30, Moryiend; EASTERN BAKING CO., Chelses 50, 
Massachusetts; EAGLE CONE CORP., Brooklyn 5, New York; KEYSTONE CONE CO., Pittsburgh 12, Pennsylvania. 


IN THE SOUTH ...GULF CONE CO., Dalles |, Texos; MARYLAND BAKING CO., of Atlante 3, Georgie; 
MARYLAND BAKING CO. of the Carolinas, Charlotte 6, North Coroline. 


IN THE MIDWEST . . . NORTHWEST CONE CO., Chicago 9, Illinois; CRISPO CAKE CONE CO., St. Louis 4, 
Missouri; NORTHWEST CONE CO., of Detroit 7, Michigan; LANIER CONE CO., Cincinnati 2, Ohio. 


ON THE PACIFIC COAST ... MARYLAND-PACIFIC CONE CO., Ockiond 8, Colifornia, PACIFIC 
COAST BAKING CO., Los Angeles 2!, California; MARYLAND-PACIFIC CONE \.0., of Oregon, Portland, Oregon. 


IN CANADA ... IMPERIAL CONE CO., London, Ontoric FLARE-TOPS, BOX 2004, CHICAGO 9, ILI. 


yrs mmm ne S ans t— » 








RIDGWAY KENNEDY. JR 
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ings will be held under the auspices of the Ice Cream Merchandising 
Institute, Inc. 

E. L. Volkwein of Foremost Dairies, Jacksonville, Florida, will speak 
on “Ice Cream Sales Training.” Professor Tracy will discuss “Factors 
Affecting The Efficiency Of Insulated Bags For Carry-Home Packages.” 
A Panel on “Automatic Merchandising Of Ice Cream” will be featured 
by talks by C. S. Darling, National Automatic Merchandising Association, 
and G. R. Schreiber, Vend editor, Chicago. 

V. F. Hovey, Jr., General Ice Cream Corporation, Schenectady, New 
York, will present “A Program For Selling The Half-Gallon Package.” 
A panel to discuss “An Exceptional Outlet For Ice Cream Sales” also has 


been scheduled. 
Controllers’ Council 


Both meetings of the Controllers’ Council will take place on Tuesday, 
October 23. The sessions are expected to be of unusual interest to ice cream 
company executives as well as plant fiscal experts. A panel discussion on 
display cabinets—their value and their cost—will be a new feature of this 
year’s Council. Participating in this panel will be H. W. Schuelke, Central 
Dairy Products Company, Oklahoma City, Oklahoma; Phil D. Sang, 
Goldenrod Ice Cream Company, Chicago; and Lew Torrance, the Borden 
Company, Baton Rouge, Louisiana. 


Other speakers will include J. W. Gooding, Jr., Alfar Creamery Com- 
pany, West Palm Beach, Florida; O’Neal M. Johnson, L[AICM Depart- 
ment of Statistics and Accounting; A. S. Aronson, National Dairy Prod- 
ucts Corporation, New York; Francis Murphy, Eliot Creamery, Milton, 
Massachusetts; and A. G. Anderson, General Ice Cream Corporation, 
Schenectady, New York. 

Topics to be discussed include “Factory Records Needed To Operate A 
General Dairy Business,” “Necessity For Complete (Delivered) Costs Of 
Each Product,” “Budgeting—How It Helps Management,” “Credit,” and 
“Distribution Costs.” 


Social Activities 


Two unusual events have been planned for the entertainment of ladies 
attending the convention. The first is a trip to Greenfield Village and 
the Edison Institute in Dearborn, Michigan on Tuesday, October 23. 
Luncheon will be served to the group at the Dearborn Inn. 

The second entertainment activity will be a Treasure Hunt on October 
24, with more than $5,000 worth of prizes, including television sets and 
home appliances, to be presented to winners. 


The Big Birthday Banquet will round out the official social program 
of the International Association 1951 convention. Ray Hamlin, the Borden 
Company, Detroit, is serving as Chairman of the Local Entertainment 
Committee. 





“WELCOME ONE AND ALL” 


Officers of the International Association of Ice Cream Manu- 
facturers, of which Ridgway Kennedy, Jr., is President, empha- 
size that both members and non-members of the organization 





are welcome to attend the convention in Detroit. This applies 
both to ice cream manufacturers and supply firm representa- 
tives, it was noted. Hotel reservations were abundant at press 
time, and association officials stated that “we welcome one and 
all to attend our forty-seventh annual meeting.” 
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Ready to Perform its Symphony of Autumn Sales for YOU! 


And what a sales performance you'll get... Sweet melody from the “Cash Register Suite”, 
backed up by the kind of point-of-sale promotion that produces Big-Volume results! 


Your ICN man will show you how “FUDGI-FROST”, “KREAMI-FROST”, and all the 


other delicious ICN products have captured young taste fancies from coast to coast 





... contact him today for your fall booking! 





“FUDGI-FROST” and ‘’‘KREAMI-FROST” are Trade Marks of FRUIT PRODUCTS CORPORATION, NEW YORK, N.Y. 
Copyright 1951, Fruit Products Corporation, New York, N. Y. 


A DIVISION OF FRUIT PRODUCTS CORPORATION 


601 WEST 26th STREET, NEW YORK 1, N.Y. 
400 WEST OHIO 5ST. 2744 EAST 10TH SY. 100 STERLING ROAD 
CHICAGO, FLL. LOS ANGELES, CALIF TORONTO, ONTARIO, CANADA 
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Your Best Buy | 
IS Schuofe 
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Schaefer Cabinets Sell More ice Cream 








Maintain Your Ice Cream Quality 


;y- ana in 8 
Give More Capacity for Your Dollar 


-” 
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Schaefer Cabinets Stand up Longer 

















SCHAEFER INC. 


SINCE 1929 e MINNEAPOLIS 
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WO unprecedented events have been added to the agenda for the 

forthcoming convention of the National Association of Retail Ice 

Cream Manufacturers. The group’s eighteenth annual convention will 
be held from October 30 to November | at the Hotel Netherland Plaza in 
Cincinnati, Ohio. 

One of these unique features will be the “Fountain of Youth.” This will 
be a Soda Fountain Operating Clinic and is scheduled for the afternoon of 
November 1. Designed as a special training course for store employees 
charged with the responsibility of operating fountains, the Clinic will in- 
clude discussions of such topics as layout, maintenance and operation of the 
fountain, the importance of merchandising, how to make attractive fountain 
servings, accounting for money on a daily basis, and others. George P. 
Gundlach, G. P. Gundlach and Company, Cincinnati, will serve as Director 
of the Clinic. 

Also added to the convention program is the presentation of a silver cup 
to the active or associate member of the association who has contributed 
“the most constructive suggestion in the preceding twelve-month period for 
the furtherance of ice cream sales.” This “Idea-of-the-Year” award will be 
made during the fourth annual Ice Cream Breakfast, scheduled for Wednes- 
day morning, October 31. 

Winner of the cup will be entitled to possession for one year, and to 
permanent possession of a small replica. In addition, the first person or con- 
cern to be cited three times as winner will achieve permanent possession of 
the larger cup. Both awards, donated by Ice Cream FieLp, are pictured on 
Page 50. 
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PROGRAM 


OCTOBER 30, 195! 


Merchandising Group Sessions 
Production Session 
Convention Luncheon 
Merchandising Assembly 
Production Assembly 

lce Cream Sampling Clinic 
Associate Member Party 


WSNNNROO 
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wvvuVvVU >> 
SESSETE 


OCTOBER 31, 195! 


lce Cream Breakfast 

Business Operating Problems Forum 
Merchandising Assembly 
Production Assembly 

Annual Banquet 


~N-O0 
Sssss 


NOVEMBER |, !95! 


Merchandising Assembly 
Production Assembly 
Convention Luncheon 

Soda Fountain Operating Clinic 
Production Assembly 


The annual meeting of the association’s Board of Directors is scheduled 
for 10 A.M. on Monday, October 29. Election of officers for 1952 will take 
place at that time. Registration for the 1951 convention will begin at 1 


P.M. the same day. 


Merchandising and production sessions will launch the convention on 
Tuesday, October 30. Three merchandising groups—for one, two-five, and 
six Ot more store operators—will convene from 10 A.M. to 12 Noon. Chair- 
man of these sections will be, respectively, Jay C. Fleming, Fleming Ice 
Cream Company, Jackson, Michigan; H. McKay Birmingham, Born’s Dairy 
Company, Erie, Pennsylvania, with Russell M. Brown, Marian Margaret 
Ice Cream Stores, Courtland, New York; and Mark Schmidt, Prince Ice 
Cream Castles, Naperville, Illinois, with Jack R. Green, Good Humor Com 


pany, Los Angeles, California. 


Simultaneously, the production section will meet. Ross J. Winning, G. P. 
Gundlach and Company, and Glenn T. Hoffman, High’s Dairy Products 


Company, Washington, D. C. are co-chairmen of this group. 


Three papers will be presented at Tuesday morning’s production meet- 
ing. Norbert Woebkenberg, Valley View Dairy, Cincinnati, will discuss 
“Desirable Characteristics of Ice Cream Mix.” L. G. Drusendahl, the 
Hubinger Company, Keokuk, Iowa, will talk on “Sugars In Ice Cream.” 
R. A. Larson, Executive Secretary of the Indiana Dairy Products Associa- 
tion, will speak on “Colors In Ice Cream.” 


The first convention luncheon is set for 12:30 P.M. on Tuesday. Harry 
B. Burt, President of the association, will serve as chairman. Guest speaker 
will be M. L. Finneburgh, Liquid Carbonic Corporation, Chicago. 


Merchandising and production assemblies will be held that afternoon 
from 2:15 to 4:00 P.M. The theme of the merchandising meeting will be 
“Personnel.” Such topics as hiring, training, separations, compensation, in- 
centives, supervision, serving control, employee meals, and welfare programs 
will be discussed. E. D. Mobley, Mobley Ice Cream Company, Ottawa, 
illinois, and Mrs. A. Marie Mitchell, McClary Ice Cream Company, Lyn- 
wood, California are serving as co-chairmen of this group. Special presenta- 
tions will be made by Mrs. Helen Kainz, Kainz Dairy Stores Company, 
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Chicago, and Mason D. Rector, Newport Creamery, Newport, Rhode 
Island. 


Dr. H. C. Olson, Oklahoma A. & M. College, Stillwater, Oklahoma, will 
discuss “Sanitary Control of Ice Cream Making” at Tuesday afternoon’s 
production meeting. Comments on ice cream samples submitted for analysis 
will be made by Dr. Olson, and Dr. Thomas D. Harman of Ohio State 


University at Columbus. 


The Ice Cream Sampling Clinic will be held Tuesday from 4:00 to 6:00 
P.M. Samples of members’ products will be judged. 


From 7:30 to 11:30 P.M. that evening, the Associate Member Party 
will be held. Associate member companies are cooperating organizationally 
and financially on an equal basis to sponsor this social activity for active 
members. Emphasis will be placed on acquainting conventioneers with each 
other, especially the “first timers.” Entertainment is being planned by a 
special committee, of which George Flaherty, Lily-Tulip Cup Corporation, 
is chairman. 


Another Ice Cream Breakfast 


The annual Ice Cream Breakfast will be held from 9:00 to 10:30 on 
Wednesday, October 31. This event was originated by Ice Cream Fie_p 
for the 1948 convention of the retailers’ association, and has become a yearly 
feature of that organization’s meetings. This year, another Ice Cream 
Fietp idea to further the industry’s ice cream sales will have its debut when 
the aforementioned silver cup is awarded during the Ice Cream Breakfast 
ceremonies. 


Ar 10:30 A.M., a special forum on business operating problems will con- 
vene. S. Prestley Blake, Friendly Ice Cream Corporation, West Springfield, 


“IDEA - OF - THE - YEAR" 
award, a silver cup, will go 
to the active or associate 
member of the National 
Association of Retail Ice 
Cream Manufacturers who 
offers the year's most con- 
structive ice cream sales 
suggestion in national com- 
petition. The idea for the 
contest and the prizes were 
provided by ICE CREAM 
FIELD. Each winner gets 
the large cup for one year, 
and the smaller replica for 
permanent possession. First 
individual or firm to win 
the award three times gets 
permanent possession of 
the large cup. Inscription 
on each cup reads "NAR 
ICM Idea - of - the - Year 
Award for Exceptional In- 
genuity in Promoting the 
Sale of Ice Cream.” The 
1951 award will be present- 
ed during the annual Ice 
Cream Breakfast on Wed- 
nesday, October 30. 


Ice Cream Fietp, October 195] 





EE a nt i, tele nde Se SRE Se aR o gn pk ee RRS Reeder 


A are ee 


The merican ice Cream 
, Merchandising Council 


demonstrate the FEATURES 
Of their Sale 


Ss Program 
in y 


Our Plant NOw! 
Want PROOF of SUPE , 

RIORITY? 
mau Paes of PERFORMANCE ? 


Of the most elabo 
Sales Service at low sen 


Independent 
Ice Cream 
Manufacturers 


Let the Council arrange a sales program for you now... let’s have proof of your judgment by callitg 


the American Ice Cream Merchandising Council for an interview. You will be able to GAIN and 
PROFIT... 


Through the dynamic sales and advertising program and the exclusive services offered by The 
Council, go the second mile today. Read about the Services of The Council. 


Through The Council you place your ice cream products and Member Firm's ice cream dealer by The Council on a monthly 
their values on a national scale and increase your sales and basis at a low cost. This eliminates costly and wasteful 
profits. advertising in stock rooms and assures the Member Firm 
a that the advertising purchased is actually placed in the 
] To establish a national advertising program designed to dealer's store. The Member Firms are charged only for the 
place independent ice cream manufacturers on the same level pieces of advertising they designate to be used in mer 
as to advertising, merchandising, quality control and con- chandising his dealers. 
sumer acceptance as that of other national brands. 


a 
4 


The Council provides a new account solicitation program for 
new ice cream dealers. The charge for the solicitation fee 
is on a gallonage basis. The expenses are maintained by 
The Council. 


Radio, newspaper, point of sale and all other types of adver- 
tising are purchased through a cooperative buying plan and 
made available to the members of The Council. 
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The exclusive use of designs and trade marks of The Coun- 


cil for packaging, advertising and promotion. The design- 
ing of the art work and plate charges for cartons and ad- 
vertising is a free service of The Council. All advertising and 
packaging maintains you own local identity. 


To instigate in cooperation with the Member Firm's manage- 
ment a plant employee, salesman, and driver salesman in- 
centive program. This will lower production cost and increase 
sales and profits. 


The “Quality Guarded’ progrcm will control the overrun 
texture, flavor, body and packaging of the ice cream pro 
duced by the Member Firm to insure good quality 


The Member Firm furnishes a representative to The Coun- 
cil’s Advisory Board to prepare and approve the programs 
of The Council 


The Council's store merchandising program makes avail 
able to the Member Firms, the direct merchandising of the 


\ 


The Council provides sales training, schools, dealer promo 
tion clinics, radio program continuity, television preparations 
and a complete newspaper mat service 


The Council provides a complete engineering service which 
includes ice cream plant designing and planning, time and 
motion study of plant operations proposals for more efficient 
production, refrigeration consultation engineering and sched- 
ules for maintenance control of plant and equipment, store 
designing, layout and planning for the Member Firm's ice 
cream dealers 


This complete service of The Council is available to inde- 
pendent ice cream manufacturers only. For exclusive fran- 
chise information, write, wire or call Wabash 8788, Indi 
anapolis. This is a low cost program and the fee is based 
upon the annual gallonage of the ice cream produced by 
the Member Firm. Go the second mile in sales ; e the 
leader in profits Investigate the features of The Coun 
cil now 


INVESTIGATE THE COUNCIL’S WINTER SALES PROGRAM 
designed to hold your Sales far above normal averages 


Contact the Council Now! — It’s the Road to Profits. 











HARRY B. BURT 
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Massachusetts, will serve as chairman of this forum. Guest speaker will be 
F. K. Doscher, Lily-Tulip Cup Corporation executive. 

Merchandising and production groups will meet again on Wednesday 
afternoon. The merchandising assembly will place emphasis on “Products” 
and “Promotions,” with two hours allocated for each topic. A. E. Chunn, 
Jr., Seale-Lily Ice Cream Company, Jackson, Mississippi, will chairman the 
discussion on the first topic. Such subjects as pre-moulded portions, food 
with ice cream, soft ice creara, tie-in sales, and packaging will be aired. The 
second half of this session will be devoted to such topics as television, radio, 
advertising, mailing lists, menus, and cafeteria service. Lloyd A. Greene, 
Bard’s Dairy Stores Company, Pittsburgh, Pennsylvania, will serve as 
chairman. 

The production group will hear R. J. Ramsey, Ramsey Laboratories, Inc., 
Cleveland, on “Fruits and Flavors For Ice Cream”; William J. Dixon, 
Klenzade Company, Beloit, Wisconsin, on “Coliform Controls”; and “The 
Consuming Public Continues To Demand Quality Ice Cream,” by Dr. W. 
S. Arbuckle, University of Maryland, College Park, Maryland. 

The annual association banquet will be held from 7:00 to 10:00 P.M. that 
evening. Mr. Burt will preside. Professional entertainment will be a feature 
of this event. 

“Profits” will be the theme of the merchandising assembly on Thursday 
morning, November 1. Sub-topics will include store layout, dairy stores with 
car service, paper and glass service, laundry, uniforms, and teen-age con- 
trol. Benjamin R. Center, Snow’s Nice Cream Company, Greenfield, Mas- 
sachusetts, will serve as chairman of this group. 

Simultaneously, the production section will convene. C. E. Lawrence, 
G. P. Gundlach and Company, will have as his topic, “Employees Are Hu- 
man.” Earl W. Ferrester, Cherry-Burrell Corporation, Chicago, will discuss 
“New Equipment and Efficiency.” L. E. Mindling, Gillespie Milk Products 
Company, Cincinnati, will talk on “Operation and Maintenance of Ice 
Cream Freezers.” 

The second convention luncheon will be held at 12:15 P.M. on Novem- 
ber 1. Guest speaker will be Charles P. Taft, Cincinnati attorney, brother 
of Senator Robert A. Taft and son of former United States President 
William Howard Taft. William E. Clegg, Silverwood Dairies, Ltd., Lon- 
don, Canada, will serve as chairman of this luncheon. 

Concurrently with the Soda Fountain Operating Clinic, the final meeting 
ef the production section will be held. Speakers include Walter Dixon, 
Marathon Corporation, Menasha, Wisconsin, on “Ice Cream Packages From 
A Production Man’s Viewpoint”; Dr. Harman on “Fruit and Nut Ice 
Creams In Ohio”; and Edward McCormack, S. H. Mahoney Extract Com- 
pany, Chicago, on “Vanilla.” 

Additional social events planned for cenvention-goers are a dinner at the 
Gourmet Restaurant in the Hotel Terrace Plaza for members who have 
secured new members during the year, and the annual Ladies’ Get-together 
at the Taft Museum on Tuesday, October 30, from 3:00 to 5:00 P.M. 





REPORT ON STANDARDS HEARINGS 


Typical of the timeliness which marks the presentations on the 
convention program of the National Association of Retail Ice 
Cream Manufacturers is a report on the progress of the Fed- 
eral hearings to establish standards for ice cream. Scheduled 
for 1:00 P.M. on Wednesday, October 31, the report will be 
made by attorney Charles M. Fistere of Washington, D. C. 
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Here’s new convenience that promotes greater ice cream sales 


A Business Getter For Your 


ce Cream Department/ 


A single source ... Pure-Pak . . . gives you two of 
the most economical and profitable ice cream 
packaging machines in the field. No other line 
includes anything like the high-output Pure-Pak 
SPH Automatic with small-package speeds up to 
140 per minute. 


Pure-Pak 
SPH Automatic 


Packages 5 sizes . . . 3.2 oz., 
3.5 oz., 4 oz., 5 oz., 6 oz. 


Variable speeds . . . 30 to 140 
per min. 


Pure-Pak Junior Automatic 


Automatically forms, fills and 
closes No. 2 linerless pints. 


Also available for No. 2 linerless 
quorts or ice tray packages. 


Packages 1, 2 or 3 separate flavors. 
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The Pure-Pak Junior Automatic is also a volume 
producer that will add speed and economy to your 
packaging operation. 

Both models are precision-built of the finest 
materials, and are designed for maximum ease of 
operation, easy accessibility and cleaning. They are 
made to the same high standards as Pure-Pak milk 
packaging machines, used by dairies in all 48 states. 
Outright purchase or attractive lease rental plan. 
Mail coupon for specification sheets and delivery 
information. 


m2 


Pure-Pak Division, EX-CELL-O CORPORATION 
Dept.R-10 1200 Oakman Bivd., Detroit 32, Michigan 
Mail specifications on Pure-Pak SPH Automatic in sizes noted. 


3.2 oz. 3.5 oz. 4 oz. 5 oz. 
6 oz. | Pure-Pak Junior Automatic 


NAME___ 
DAIRY 
ADOREs3____. 
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Your Guarantee 
Why buy blind? When you buy Vanilla extracts or powders, 


know what you're getting! Only one ingredient determines 


. . : . . We specify Vanilla Bean 
true, natural, full-bodied Vanilla lavor—and that’s the Vanilla content on every ship- 


ment of specification 
powders and Vanilla ex- 
Bean content! But do you know the Bean content of the 


tracts. 
Vanillas you now buy? You can be sure—if it's AMERICAN 
FOOD! When you buy, we specify! That’s why you know that we specify 
every shipment of AMERICAN FOOD will give your ice cream vanilla bean content 


the rich, authentic flavor folks favor! on every shipment! 


860 Atlantic Avenue, Brooklyn 17, N.Y. 


3968 NORTH MISSION ROAD, LOS ANGELES, CALIF. PHILADELPHIA * BALTIMORE * DETROIT * CHICAGO © SAN FRANCISCO 


Ice CreAM Fietp, October 1951 














ELLUM 











i 
| seetion. 








ee ee ee eel 


CHILDREN CRAVE ice cream in all parts of the world. Above 
ere pictured a group of Dutch youngsters, in native costumes. 


ad | OW did you find things in Europe?” 


When well-meaning friends ask that ques- 

tion, they seldom realize how difficult it is 
to answer. The easy way is to reply, “fine” or “not so 
hot.” 

Being no political student, I would prefer to confine 
my observations to the purely business aspects. Un- 
fortunately, however, you can no more divorce busi- 
ness and politics in Europe than you can in America 
these days. In talking to ice cream manufacturers and 
supply men in England, Denmark, France, Italy and 
Switzerland, there are always the overtones of the 
major clash between capitalism and communism. In 
England, Switzerland and the Scandinavian countries 
there is no disguising the thorough distaste for com- 
munism. However, in France and Italy, there are 
plenty of signs that communism has made inroads and 
it is especially noteworthy that in these countries the 
people are so sick of war that the very thought of tak- 
ing arms again has a paralyzing effect on them. 


The money that we have poured into Europe plus 


the influence of men like Eisenhower unquestionably 
have helped our cause. The backbones of the people 


BY HOWARD B. GRANT 
Publisher, ICE CREAM FIELD 


and their politicians have stiffened in the past year as 
the feeling grows that the United States of America 
will take a firm stand on the communist issue. It is 
true that most Western Europeans do not consider 
Korea to be their problem. However, it is watched 
carefully as an indication of how the major opponents 
are developing both in the military and economic 
world contest. 


Plants In “Pitiful Condition” 


It is easier to talk about the condition of the ice 
cream industry in Europe. Wherever you go, you'll 
find business men anxious for information on Ameri- 
can production and sales methods. Too frequently, 
I found ice cream plants in pitiful condition. Com- 
pared to some of our modern, streamlined, sanitary 
buildings, the average ice cream manufacturer in Eu- 
rope is outdated by twenty to fifty years. Except for 
recent imports, most equipment is worn, old and in- 
efficient. They make up for the lack of machinery by 
plentiful and cheap labor. I recall seeing a production 
room in one of Denmark’s largest ice cream plants 
where more than thirty men and women were working 
on an ice cream bar production line which would be 
handled in an American novelty room by three or four 
employees. 

Speaking of Denmark, I believe that here I found 
the highest ice cream quality and the closest approach 
to American formula and methods. Naturally this is 
a dairy country, so milk and butter are plentiful. The 
Danes are proud of the quality of their ice cream as 
well as all their foods. It was not surprising to find in 
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heres why You 
buy Your 
VOGT FREEZER 


NOW is the time fo get ine Vogt | 
you'll need to demai 
cream production, 


NOW .... so that operators can get thoroughly ac 
with the new equipment before the season starts. 


NOW ..... while the materials are available to build the 


Vogts you need. a 
ANDER — Newest quality and 


NOW . ._ before new and expected restrictions, material : y _ ter if the vomene Vogt line. Three stream- 
shortages and added costs affect availability and force i - wed capacities from 40 to 300 galions 
prices up. 
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Plan Now ...to produce a quality, creamy 
smooth product of greater customer appeal 
that will win-—-and hold — more customers 
for you next season. 


Plan Now ...to sell Vogt Frozen ice cream 
. the standard by which all other ice 
cream is judged. 
Order Now ... and be sure that you anjoy 
the advantages of increased production 
next season without increasing processing 
costs. Your new Vogts can give you greater 
preduction per machine...greater pro- 
duction per man-hour...in the same floor 
space, or less than you are now using. 


Get Complete Information NOW! 
See your Cherry-Burrell representative 
or send the coupon today. 


DRA SL EDEL PEGDA ALPE RIESE SOD AMEE 8s OF 


LOLA I LOL DDL LEVIS IIE PIE © 
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VOGT SILVER STAR — the all stainless continuous freezer for 
higher production of better textured ice cream. Supply of all- 
stainless machines is limited. Also, the White Star, with al! = ~” eeeeeeeeeeeoeeeoeseeeeeeeeoeeeeee®@ 


stainless product contact surfaces; stainless and enameled ee 
Ame Cherry Burrell! 


Dept. 120, 427 W. Randolph St. 
Chicago 6, Illinois 


C Send. bulletin on Vogts of 
| Have represessaane cau. 
Name 


Firm Name 


base. Three models, capacities from 36 to 400 gallons per hour. ony’, 


CHERRY-BURRELL L, CORPORATION 


General Sales and Execufi¥e Office 
427 W. Randolph Street, cae 6, WL. 
A Milk and Food Plant Equipment and Supplies 


> FACTORIES, WAREHOUSES, BRANCHES, OFFICES 


Address 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


City 


covcccce dup anee 
Sear eeeeeeveeeeeees 
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Read Why Smart Merchandisers 
Select Bastian-Blessing Soda Fountains 
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Bastian-Blessinge Soda Fountain, McCrory's York, Pa., Store. 


' 


Ever notice how many new Bastian-Blessing soda fountains you see in big drug “Show-All’” 
chains like Walgreen and United-Whelan . . . in other pace-setting establish- See the con Kit 
ments like the Coffee House at the Waldorf-Astoria and the Lucky Stores in Demonstration . 
California . . . and, beginning recently, in such famous variety stores as ) ’ 
McCrory’'s, pictured above? 

There's a reason. Bastian-Blessing and only Bastian-Blessing offers a combi- 
nation of matchless beauty, faultless construction and hospital-like cleanliness 
PLUS the revolutionary new TWIN-SERV fountain design that multiplies the 
efficiency and sales-power of any attendant. 

To the proud owners of Bastian-Blessing equipment, this leadership in eae 
fountain engineering pays off in greater customer attraction, heavier store eat aed bg 
trafic, higher volume and larger profits. To you, it holds forth a promise of otic tein et ak ee 
more gallonage eee today, tomorrow and in the years ahead. touring the country on a magic carpet 

If a review of your records reveals disappointing sales, it will pay you to eT co ee wr ee 
check your customer list for owners of obsolete or inadequate fountain equip- tain he wants. .. in the style 
ment... and urge them to find out what Bastian-Blessing has to offer. and size to fit his needs . . . 

: by letting bim build it first 
in Midiature. 


IMPORTANT! sae this vivid 
We are still able to supply top 
quality Bastian-Blessing fountain 
and luncheonette equipment for 


reasonable delivery at our regular = 
attractive prices. Bat, the national ~ 
mobilization program continues 


to take an ever increasing amount : 

of enatevials vieel to onda Souaneia 4215 W. Peterson Ave., Chicago 30, Ill. 
construction and this present 

situation may not continue 

indefinitely 











demonstration today. 
No obligation 





Qualified Sales and Service Outlets in All Principal Cities 
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cities like Copenhagen a tremendous demand for ice 
cream with street vendors and kiosks well patronized 
by the public. Chocolate-coated ice cream bars, ice 
cream cones, and specialty ice cream cakes were always 
in evidence as one traveled tiarough the city streets. 
Very likely, the Danes have the highest per capita con- 
sumption of ice cream of any nation outside of the 
United States. 

The English ice cream manufacturer is up against 
far more serious problems than his American coun- 
terpart. With government-restricted ingredients, he 
does an amazing job of producing a product that 
closely simulates ice cream. The bigger English ice 
cream plants would like to improve their quality, mod- 
ernize their equipment and build modern plants. Gov- 
ernment restrictions due to shortages have made it 
necessary to go along as best they can with whatever 
is available. 

In addition, since the end of World War II, the 
English have noted a tremendous increase in the num- 
ber of small ice cream makers. It is feared that many 
of these small operators cannot survive the high cost of 
production and distribution for more than another 
season. 

Products in England as in many parts of Europe 
more closely resemble American sherbet than ice cream. 
Whether it be Glace in France or Js in Denmark, the 
product is more likely to approach a flavored ice or 
sherbet than our minimum standard of ice cream 
quality. 

As we have soda fountains in America, the milk bar 
las sprung up in England. Prices are quite low on ice 
cream, milkshakes, etc., as it is imperative to keep these 
foods within the price reach of the public. It is well 
to remember that a London stenographer with a year’s 
experience receives about fifteen dollars a week. A bus 
driver gets seventeen dollars a week. As an example 
of a product pricing itself off the market, if he or she 
wants to buy a pack of cigarettes it costs abour fifty 
cents. 





STREET VENDOR of ice cream in Greenwich, England, is pic- 
‘ured below “at work.” 





Ice CreaM Fietp. October 195] 





HORSE-DRAWN wagon in Amsterdam, Holland, is pictured 
above as it pauses to cater to two ice cream-conscious gen- 
tlemen. 





In Italy, more so than France, the influence of the 
American soda fountain has grown. In big cities the 
tourist as well as the native will find American ice 
cream bars. They try to make ice cream sodas and 
sundaes, sometimes achieving amazing and frequently 
amusing results. Some of the combinations of ice 
cream with fruits and other ingredients would make 
your eyes pop. 


Quality Good In Switzerland 


Switzerland is a more fortunate country in the sense 
that it has had more than 175 years of peace. Good 
milk products and chocolate are plentiful. Generally 
speaking, the food and service are excellent. It is un- 
derstandable, therefore, why the Swiss produce a fairly 
good quality of ice cream, most of which is sold to the 
tourist. The Swiss, due to the shortness of the Sum- 
mer season and the mountainous country, do not obtain 
the year-round ice cream volume which seemingly 
should: be theirs because of the ample ingredients for 
good ice cream plus the buying power of the people. 
It is true, however, that competitive enterprise is so 
far gone that it is illegal to open a new watch factory 
in Switzerland. Chances are it would be equally difh- 
cult to open a new ice cream plant. 

Traveling through Europe is, overall, a rich expe- 
rience. But to see dips of ice cream so tiny that they 
resemble the size of marshallows is, to say the least, 
disturbing. Aside from quality, the need for more in- 
tensive consumer education and better merchandising 
is evident throughout Europe. Yet, you can under- 
stand the predicament of the European ice cream 
manufacturer, weighed down with government restric- 
tions, material and ingredient shortages and a sadly- 
curtailed consumer buying power. Let’s sympathize 
with him, meanwhile seeing to it that such conditions 
never develop here. 
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OU can’t point to any thing 
, eo say it’s responsible for 

the ice cream sales success of 
Golden State Company, Ltd. 
different,” explains 


Harold A. Sloan. ice cream man- 
ager of 


“It’s no 
the California company, 
“trom any other field. Our ice 
cream sales have been increasing 
consistently, and in sizable percent- 
ages, month after month. 

“And this has happened in spite 
of the ‘unusual’ weather we’ve had 
throughout most of the State since 
the first of the year. Our summer 
has been almost as cold as our win- 
ter. 

“But you can’t pick out any 
single element in our sales efforts 
and say that it’s the reason for the 
increased sales. The excellent re- 
sults we've attained stem from a 
combination of many factors.” 

There are three factors, though, 
Mr. Sloan considers the 
highest ranking in importance of 


which 


all which go into the selling of 
Golden State ice cream. 

These are the quality control 
program, advertising, and the deal- 
er assistance program. 


Quality Control 


Golden State’s quality control 
program was instituted to empha- 
size the company’s claims that it 
makes the highest quality ice cream 
that California residents can buy 
at any price. 
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“We do have products that are 
competitive,” Mr. Sloan says, “but 
we are more concerned with quali- 
ty.” 

The quality control program pro- 
tects the standards of quality from 
the cow to the consumer. Men from 
the quality control program inspect 
milk on the farms, the ingredients 
used in manufacturing in the com- 
pany’s plants, packaging, delivery, 
and are continually sampling prod- 
ucts in dealer outlets. 

A check is made on milk sam- 
ples, ice cream ingredients and the 
products from the stores by the 
company’s research department, 
rated one of the finest west of the 


Mississippi. 
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“Quality,” Mr. Sloan says, “is 
the starting point in our sales pro- 
gram. We have a reputation for 
quality and we want to keep it. In 
order to maintain our high stand- 
ards, we must safeguard them 
every step of the way. 

“Our salesmen know of our 
quality checks and they are aware 
that this program is one of our 
finest selling points.” 


The Advertising Program 

The advertising program has two 
objectives: to stimulate consumer 
demand and to assist dealers in 
their merchandising of Golden 
State products. 


Theme of the advertising pro- 
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gram, which has the biggest budget 
in the company’s history, is a little 
wizard with a magic wand, set in 
the financial Land of Ohs and Ahs, 
where ice cream cones grow six feet 
high and ice cream sundaes reach 
the sky. 

The campaign is under the direc- 
tion of Clark Pettit, Golden State’s 
advertising and sales promotion 
manager. It was Mr. Pettit who, 
earlier this year, introduced the 
wizard and the Land of Ohs and 
Ahs. 

“Our problem,” he explains, “was 
to find an appealing background 
for dairy food advertising. We 
wanted to establish a unique at- 
mosphere that would build easy 
identification and place our prod- 
ucts in an appealing climate. At 
the same time we wanted to devel- 
op a character who would be ap- 
propriate when portrayed in that 
atmosphere. 

“In general, we wanted an ad- 
vertising campaign which could be 
built into a powerful sales tool— 





RESEARCH DEPARTMENT (see photo at 
right) supports Golden State quality con- 
trol program. Plant efficiency, as evi- 
denced in photos on the adjacent page 
also plays an important role in this pro- 
aram. Illustrated are the assembly-line 
packaging of ice cream on-a-stick, the 
hardening room in the Los Angeles plant, 
and the checking of homogenizer pressure. 
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one with distinctive characteristics 
which could be used effectively in 
building the entire sales approach.” 

When the campaign was ready 
to start, kick-off dinner meetings 
were held for all salesmen at the 
company’s forty-eight branches. 
The salesmen saw and heard sam- 
ples of all the advertising. Each 
salesman was given a sales manual, 
containing samples of advertising, 
and a presentation manual to be 
used with customers and prospects. 
They were primed on the way to 
make the most effective presenta- 
tion. Some of the salesmen were 


equipped with portable phono- 
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TYPICAL DISPLAY cabinet used to mer- 
chandise Golden State ice cream. 





graphs and records to play the ra- 
dio spots for store owners. 

In the first two months of the 
campaign the salesmen accom- 
plished the greatest store posting in 
the company’s history. The wizard 


well received by 


was extremely 
dealers. 

“The campaign is accomplishing 
the two things it was intended to 
do,” Mr. Pettit says. “It is bring- 
ing in customers to the stores of 


our dealers and it is influencing the 
purchase of those who buy ice 
cream on impulse.” 

Helping the Dealers 

The dealer assistance program ts 
one of the most important items 
supporting ice cream sales efforts 
because Golden State sells whole- 
sale only and does not operate any 
fountain outlets of its own. 

The company has a number of 
skilled specialists called 
fountain counselors who work di- 
rectly with the dealers. In addition 
to these counselors, all ice cream 
salesmen have had intensive and 
thorough training—with refresher 
courses periodically—in fountain 
operation and ice cream merchan- 
dising to make them more effective 
in their contacts with dealers. 


The counselors and the salesmen 
(Continued on page 109) 
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OBODY, burt nobody is as downright daring 

* when it comes to ice cream promotions as Her- 

man J. Muldoon, owner of the Bonnie Doon Ice 

Cream Company, with five stores in Mishawaka and 
South Bend, Indiana. 

And nobody, but nobody makes this absence of 
merchandising inhibitions pay off as well as the afore- 
mentioned Mr. Muldoon. 

Documentary evidence of these assertions is afforded 
in the “Ice Cream-For-Breakfast” sale sponsored last 
month by Bonnie Doon in conjunction with the Post 
Cereal Division of General Foods Corporation. Dur- 
ing this two-day event, more than 2,000 gallons of ice 
cream were sold. 


Free Cereal 


Consumers were enticed by the offer of a full-size 
box of Sugar Crisp free with the purchase of a quart 
or more of Bonnie Doon ice cream at regular prices. 
The ice cream firm sells a quarter-gallon for forty-five 
cents, a half-gallon for eighty cents, and a gallon for 
$1.50. 

The sale took place on Saturday and Sunday, Sep- 
tember 8 and 9. In this time, 110 gallons were sold 
in pint units, 302 gallons in quarts, 426 gallons in 
“quarter-gallons,” 565 gallons in half-gallons, and 602 
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SLL OVER Tre WORLD 


In 1952, as in every year since 1898, Nelson is ready to stake its 
53 years of continuous leadership on your approval and 
acceptance of the finest equipment of its kind ever built 


Again you will see abundant evidence of Nelson's traditional quality, 
of specialized experience and authoritative know-how — the kind of 
know-how and quality that have advanced, through more than 
five decades, an unmatched reputation for progressive design, 
dependable performance, operating economy, and provable value 
that has made Nelson invariably the. .. 
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Best Buy 





THERE’S A NELSON 
FOR EVERY REQUIREMENT! 
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eo “19 NUT SPECIALTIES e 
ILLA CONCENTRATES @e DOUBLE DUTY CHOCOLATE 
vRUTTERSCOTCH BASE @ CREAMOLINE e STABILIZERS 


ALPHA AROMATICS, INC. 


656 Third Ave. Brooklyn 32, N. Y. 


gallons in full-gallons. Along with these 2,005 gallons 
of ice cream were distributed 4,464 boxes of the dry 
cereal. 

Dollar sales for Sunday alone amounted to $4,- 
775.64. The Sunday sales for each of the 
preceding four Sundays was $3,672.78. The increase 
on September 9 amounted to $1,082.86. 


average 


Advertising 


The unique promotion was widely advertised. Per- 
haps the most eftective- 
point— 


-from the circulation stand- 
advertisement was a full-page, four-color notice 
sponsored by Bonnie Doon which was published in the 
South Bend Tribune on September 8. Reproduced 
with this article, the advertisement cited the ice cream 


cereal combination as “breaktast insurance.” 


Copy read: 


an d 


"Start the most important meal of the day 
with a combination of America’s two food 
favorites . . . cereal and ice cream. We're 
so sure that you'll like this wonderful new 
taste treat that Bonnie Doon’s are making 
this special FREE OFFER to you! Get yours 
tomorrow and watch your family cheer break- 
fast from now on!” 


In addition. several other advertisements of varying 


MAKE 
EVERY WINTER DAY 
A “SALES” HOLIDAY 


~~ 

1—SPUMONI FRUIT & NUT > 

BASE 

A blend of Multi-colored diced fruits, 

Maraschino Cherries and fancy nuts, fle- 

vored in the old world style. 
2—CHERRY HOLIDAY 

Red 

Black Sweet > Cherry Pieces 

Green ‘ 

in @ vanilla ice cream. 

Eye appeal plus taste appeal. 


3—-EGG NOG BASE 


Eggs ‘n spices ‘n Rum 
Free Colorful advertising material eveltable 
on all items. 


s 
PURE VANILLA EXTRACTS 


\ 


ALPHA MAPLE X CONCENTRATE 
PURE COFFEE CONCENTRATE 


and 
A Complete Line of Flavoring 


xtracts 


sizes were placed in local newspapers. The news sec- 

tions of these publications also carried items about the 

promotion. 
Thirty-six 


one-minute radio spot announcements 


also called attention to the tie-in sale. Featured on 
three local stations, these advertisements included this 


advice: 


“Oh boy, it’s good! It’s Post Cereal of 
General Foods with national fame — and 
Bonnie Doon’s of local renown as quality ice 
cream manufacturers. Yes, two great food 
manufacturers join together to bring you the 
most delicious, delectable breakfast you’ve 
ever dreamed of—a breakfast of Post’s Sugar 
Crisp served with Bonnie Doon ice cream. . .”’ 


Billboards (see photo on page 65), store domina- 
tions and other point-of-purchase displays (see photo 
at top of page 62), and throwaways rounded out the 
advertising campaign for the sale. 


Based On Convention Idea 


Mr. Muldoon disclosed that the “Ice Cream-For- 
Breakfast” sale was inspired by an idea introduced by 
Ice CREAM Fietp at the 1948 convention of the Na- 
tional Association of Retail Ice Cream Manufacturers. 
Since that time, an Ice Cream Breakfast has become 
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an annual highlight of the association’s conventions. 
This event has received widespread publicity in na- 
tional magazines, newspapers, and radio and television 
programs. 

Concerning his own promotion, Mr. Muldoon noted 
that “the public acceptance of ice cream as a breakéast 
food was very gratifying and the comments we have 
received from a great number of our customers who 
have tried it were 100 per cent in favor.” 


A Custom With Many Adherents 


Mr. Muldoon told of numerous incidents which he 
feels support his contention that the Ice Cream-For- 
Breakfast idea 


greater 


“opens a new field for 
cream and breakfast 
He said that many people past middle age 
approached him, with grins on their faces, and said: 
“IT have been using ice cream on my fruit and cereal 
for breakfast for a long time.” 


is sound and 
consumption of ice 
cereals.” 


The enterprising ice cream manufacturer noted that 
the promotion was scheduled originally to te held in 
July or August. “However,” he said, “we were de- 
layed by unavoidable circumstances until the second 
week of September, which naturally slowed down our 
sales due to the lateness of the season. 


Despite this 


40 QUART 
HORIZONTAL 
FREON 
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handicap, we were able to put out 2,005 gallons of 
packaged ice cream and 4,464 boxes of cereal in that 
many homes. Figuring seven servings of Sugar Crisp 
to the box, it would mean that we made it possible 
for 31,248 people to enjoy ice cream for breakfast with 
their cereal and if only five per cent of this number 
continue to use ice cream for breakfast, an approxi- 
mate increase of 200 gallons per day in our sales 
would result.” 

“Of course,” Mr. Muldoon concluded, “we are very 
happy over the results obtained in our two-day sale.” 
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N_ unusual twist in ice cream retailing had its 
A debut in Cleveland on July 12 when the Frank- 

lin Ice Cream Company opened the “Ice 
Creamateria” at 10926 Superior Avenue. The Cream- 
ateria is a cafeteria-style fountain operation. 

Layout and serving methods in the new store are 
similar to those in effect at Dubrow’s “Founteria” in 
Brooklyn, New York. This operation was described 
in the October, 1950 issue of Ice Cream Fievp, 

When a customer enters the Franklin emporium, he 
first takes a tray and selects the style and size of dish 
he wants. He then proceeds along the serving sec- 
tion, ordering the number of scoops and varieties of 
The amounts and kinds 
of toppings are left to his choice as well. Near the 
end of the line, malts and sodas can be ordered in 
either single or double-size glasses. 


ice cream that suit his tancy. 


Self-service water 
fountain, eating utensils and napkins are at the end 
of the line, as is the cashier. 

Patrons of the store report being enticed by the fast, 
efficient service; by the “interesting” experience of pre- 
paring their own ice cream concoctions; and by the 
fact that they can see what they buy. 

A spokesman for the ice cream firm reports that 
advantages to the operator include flexibility of labor 
and increased store trafhe. He pointed out that, as 
customer volume dictates, one to five people—dipper, 
syrup girl, toppings attendant, malts-soda dispenser, 
and cashier afte required to work behind the counter. 
The magnificent displav of ingredients—five flavors 


of ice cream, twelve kinds of syrup and six varieties 


Ob 


ICE CREAMATERIA exterior is shown in photo above. 
Take-home department is at left of store; cafeteria, with 
tables, is at right. At the left is an interior view. The 
Creamaeria patron begins by teking tray, then proceding 
past ice cream and toppings. Cashier is at end of line: 
her position is shown in the photo below. Note the dis- 
play of ice cream and toppings. 


of nuts—is responsible for satisfaction of customer 
desires and for larger units of sale for Franklin. 

To call attention to the store opening, Franklin 
News- 
paper advertisements and feature stories were pub- 
lished in the Cleveland Press, the Cleveland Plain Deal- 
er, and in the Shopping News. An airplane, towing 
a Franklin banner, circled continuously over the store. 
Radio stations plugged the Creamateria on news broad- 
casts. 

In addition, 5,000 broadsides were mailed to fami- 
lies in the immediate vicinity of the store. 


sponsored an extensive advertising program. 


The broadsides not only publicized the store open- 
ing but noted that on July 12 only, half-gallon pack- 
ages of ice cream would be sold for sixty-nine cents 
each and quart packages would be retailed for thirty- 
nine cents each. A limit of one gallon per customer 
was established. The store was open from 9:00 A.M. 


to 11:00 P.M. 
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we" ce Display-Rite 


id MERCHANDISER 
FOR ICE CREAM FROZEN FOOD RELATED ITEMS 


4 ru-view 
SELLING DECKS! 


DISPLAY. RITE.20 
Length 6° 11>_” 


DISPLAY-RITE-12 
Length 4° 107,” 


wow! 33% % MORE 


“PRODUCT-SELLING” DISPLAY SPACE 
IN THE SAME FLOOR SPACE 


from ANKLE-TO-EYEBROW 
.it’s all merchandise! 


The new Weber ‘Display-Rite’’ is designed to sell 
not just one, but two or more high profit impulse 
items at a time. By providing virtually continuous 
shelf space for related items above the cabinet... 
all the way to eye level...it creates “CHAIN 
REACTION IMPULSE SALES;’ makes this one of 
the most profitable spots in the store. 
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WEBER SHOWCASE & FIXTURE CO., INC., LOS ANGELES 


WORLD'S FOREMOST DESIGNER & MANUFACTURER OF COMMERCIAL REFRIGERATION 
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Imitation Vanilla Flavor 
Imparts an aroma and taste | 


similar to that — al z 
of choice Bourbon Beans - —. corer | 











Durability 


Featuring: 


| J, a anil Distinction 


Self-Contained Dry Ice Ammonia 
May We Quote? 


MERIO REFRIGERATING EQuipmenT Co., INC. 


928-36 Forty-Fourth St. Union City, New Jersey 


“Sewing Fhe Better Buyer” 
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POLK SANITARY Milk Company cur- 
rently is using the type of ice cream 
packages illustrated at the right. The 
package at the right features a bas- 
ket weave design, the colors of which 
are changed for flavor identification. 





Three Litthe Men And You 


EVERAL questions have been posed recently 
concerning the American Ice Cream Merchandis- 
ing Council. The gist of these queries is—to put 
it succinctly—“What’s it all about?” It is my inten- 
tion in this brief article to describe the organization of 
which I am merchandising manager, and to list some 
of its activities. 

The Council was established in the spring of 1951 as 
an organization to promote the sales and increase the 
profits of independent ice cream manufacturers 
throughout the country. The Council has developed 
an appropriate program for the merchandising and 
sales of ice cream. 

There is only one regret. The program had to be 
prepared to offer exclusive rights to the independent 
ice cream manufacturer in given territories. The pro- 
gram covers the standardization of formulas and a 
quality control program that is known as and signified 
by the “Quality Guarded” trade mark. The three little 


men that guard the quality of the independent ice 


S 


BY D. B. KAUFFELD 


American Ice Cream Merchandising Council 
Indianapolis, Indiana 
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cream manufacturers’ products are Labo, who signifies 
laboratory control; Pabo, wno guards the purity and 
the body, and Fabo, who guards the flavor and buying 
appeal. These little men will play an enormous part 
in the Council’s program of advertising. They will be 
doing many things on billboards and points-of-sale as 
promotion devices. 

The Council has prepared and designed a package 
for its premium ice cream. This premium ice cream 
will be of a medium fat content. The overrun of the 
ice cream will be limited. This will be controlled by 
the Council so that the independent ice cream manu- 
facturer establishes a single standard of quality. 

The Council is preparing an elaborate advertising 
program designed to hold winter sales at a high level 
and to gain more gallonage through present outlets by 
better merchandising. 

The Council is advising its members of ice cream 
dealer replacement. There are too many ice cream 
dealers throughout the United States that are non- 
profitable to ice cream manufacturers. Yet manufac- 
turers have large investments and daily overhead in- 
volved in these accounts. The Council makes a sales 
survey of every independent ice cream manufacturer 
that becomes a member. It suggests that the non-profit- 
able dealers be dropped and the equipment placed with 
better-type dealers who will produce more sales. 

Members will receive exclusive point-of-sale advertis- 
ing for a small fee. The independent ice cream manu- 


facturer pays only for the pieces of advertising which 
(Continued on page 111) 





INSIDE—LOOKING OUT 


OUTSIDE—LOOKING IN 


BRIDGEMAN S 
OLENIC SHOP 


HEN 9,000 people visit an ice cream 
W .... in one day, there must be some- 

thing unusual about the place. On 
June 29, that many persons made purchases 
at what has been described as “the world’s 
largest store for the exclusive sale of ice 
cream.” The store was the new Bridgeman 
Creameries outlet at 621 Hennepin Avenue, 
Minneapolis, Minnesota. 

At least a large part of the throng was at- 
tracted to the new store by a full-page news- 
paper advertisement in the June 29 Minneapo- 
lis Tribune. This paid notice offered free 
roses to all ladies served during the gala open- 
ing. More than 6,000 flowers were distributed. 

Publicity was accorded the store opening by 
Minneapolis Star columnist Cedric Adams. 
This press clipping is reproduced on Page 74. 


Third Store At Present Location 


This year marked the third time the Bridge- 
man store on Hennepin Avenue has been out- 
fitted. In December, 1937, the first store 
opened for business. This store operated un- 
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butter-rich 
MARBLE BUTTERSCOTCH 


Makes even the finest ice cream better! That's lightful profits. Folks who eat it say — it tastes 


what they say about Johnston butter-rich Marble just like a butterscotch sundae, That's high praise, 
Butterscotch. Sales tried — sales proven — it gets the kind of talk that pays off in sales. So see your 
the call everytime for delicious flavor — for de- Johnston representative soon or write — 


ROBERT A. JOHNSTON COMPANY 


Milwaukee, Wisconsin ° Hillside, New Jersey 





See us at the 


Dairy Industries Supply Association 
Convention 


DETROIT — October 22-26 = , 
Our headquarters during the convention , oh WS to bat 


Ft. Shelby Hotel — NDIES AN 


— 
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It is quite fitting that the International 
Convention, in this the centennial year of 
the ice cream industry, be held in Detroit, 
Michigan. Detroit is celebrating, too. 
This great city, which has seen its auto- 
mobile industry grow from the “get out 
and get under’ stage to the ‘rocket ride,” 
is observing its 250th birthday. Big, bus- 
tling Detroit is truly the symbol of Ameri- 
can initiative, ingenuity, skill and PROG- 
RESS. 


The same spirit which has made Detroit 
great is evidenced in another Michigan 
town, Northville. Here, in the Northville 
Laboratories, the most modern, scientific 
laboratory and manufacturing methods are 
employed in producing the ice cream in- 
dustry's preferred vanilla . . . pure, uni- 
form, extra flavor-rich NORTHVILLE 
VANILLA... the flavor distinction that 
sets your ice cream apart .. . that keeps 
people calling for ice cream by your 
brand name. 





WE'LL BE AT THE Jord Shelby HOTEL 


We are looking forward to seeing you at our 
Detroit convention headquarters, OCTOBER 22 to 
26... at the FORT SHELBY HOTEL in the RIVER 
ROOM on the 2!st floor. Be sure to stop in. 











VANILLA 


NORTHVILLE LABORATORIES 


Incorporated 
NORTHVILLE MICHIGAN 





til February of 1948, when a complete set of new 
equipment was installed and the entire store re-designed 
This proved to be a short-lived venture, however, for 
in March, 1949, the entire quarter-block including 
this store was completely destroyed by fire. It took 
a long while to clear away the obstacles which ob. 
structed construction of a new building. But early 
in 1951 construction of the building was finally begun 
—and Bridgeman’s again installed “the largest ice 
cream store in the world.” 

The new store is housed in a one-story building and 
occupies a space of thirty-two feet wide, 150 feet deep 
and fourteen feet high. The service area of the store 
proper occupies about 120 feet in front of the store, 
and the balance of the floor space is used as a service 
room for the preparation of certain materials used in 
the store’s operation. 


Three Fountain Assemblies 


The store’s equipment consists of three separate 
stainless steel island fountain assemblies; each one ap- 
proximately thirty feet in length, surrounded by a 
combination booth and low counter and stools arrange- 
ment with a total seating capacity of 159 persons. The 
low counter and booths are arranged in alternating 
sections, from the front of the store towards the rear. 
The counter and booths are both served from the 
operator’s side of the equipment, thus making it as 
easy to serve people in the booths as it is those seated 
on the stools at the low counter. 

The equipment is made entirely of Formica with 
walnut realwood facing on the counter and end panels 
of the booths, as well as the ZerOviZ and dispensing 
cabinet which face the front of the store. The counter 
and table tops in the booths are finished in prima vera 
Formica giving a contrasting color to the dark brown 
walnut. The walls of the store are covered with a 
wainscoting which rests on the six-inch terrazzo cove 
base and extends forty-two inches up the walls. There 
are five pilasters on each side, dividing the walls into 
six panels, and these pilasters are of walnut Formica, 
cut and matched, in four uniform sections, with two 
inlaid strips, the grain of which runs at opposite 
directions from the floor to the ceiling. The front 
panels on either side and the end panels on either side 
plus the back wall of the store, are papered with a 
corrugated plastic paper cut in squares, and set at 
right angles to each other—giving a checkerboard 
effect to the walls as the light plays on them. 

The four center panels along each side are covered 
with handpainted murals eight feet high and sixteen 
feet in length. The murals were done by a Minneapolis 
artist who reproduced them from actual photographs 
and paintings of scenes which are to be found in the 
State of Minnesota. Along one wall are four scenes 
of Northern Minnesota County, including Split Rock 
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Lighthouse on the North Shore Drive; while on the 
opposite wall are four scenes taken from the territory 
immediately surrounding Minneapolis, as well as in 
the City of Minneapolis. The reproduction of the 
scenes is accurate and people who have visited the 
natural scene of the study have no difficulty in recog- 
nizing the reproductions. 


Marble Terrazzo Floor 


All of this equipment is mounted on a light pink 
imported marble terrazzo floor, which provides a beauti- 
ful background for the colors of the equipment, and 
the decorations. The ceiling is of accoustical tile and 
has a duct running around the back wall and the two 
side walls, in which are housed the heating and cooling 
ducts and some of the lighting. There are two rows 
of incandescent lamps down the center of the store, 
recessed into the ceiling, each row being six feet apart, 
and each light burning 300-watt bulbs. These lights 
are directly over the fountain equipment and the 
operating section of the store. Recessed under the heat- 
ing and cooling ducts, along both sides of the store and 
across the rear, is a continuous row of four-tube slim- 
line fluorescent lights behind egg crate louvers which 
light the booths and counters. Directly over the walls 
and recessed in an eight-inch trough is a single tube 
of slimline fluorescent which lights the walls and 
murals. The store is air conditioned mechanically, 
and the air conditioning equipment is cooled by a water 
tower using the city water. The large blower type 
unit handles both the air conditioning and heating. 

The store front is furnished in cream color carrara 
on the columns and the area above the window glass. 
The front, itself, is entirely of glass with two pair of 
glass doors and a plate glass extending from a bulk- 
head eight inches off the floor, eleven feet up to the 
soft, which houses a number of flood lights which 
shine directly on the store entry-way. The front is 
lighted by a number of 500-watt incandescent lights 
shining from goosenecks against the carrara front. 


Dish Washing Department 


The entire dish washing department has been housed 
in the basement, and built into the center island equip- 
ment is a belt type conveyor which takes the glassware 
from the first floor down a conveyor to the basement, 
where it moves around to a station opposite the dish 
washing machine. The dishes are sorted in wire baskets 
and the baskets go through the dish washing machine, 
and the same baskets are sent up the same conveyors 
(which are reversible) and are placed directly on the 
service shelves in the counter equipment where the 
glasses are taken by the waitresses for service to the 
public. The elimination of the carrying of dishes in 


Ice Cream Fiewp, October 1951 


pate ON STER! 
. PH Fit That Space! 


-_--- + ‘ — . 
| . 
- -~--> ~— » 
. . 7 
; eee | 
a = ™ . 2 ~- - ’ 
' 
» . ¥ 
~ ] 
; 
. 





Between the Lifetyme Ringmaster (circular) 
Refrigerated Storage Tank and the Lifetyme ‘‘Space- 
Saver’’ (semi-elliptical) you can solve almost any floor 


space problem. 


Before you take out walls or plan 
any re-modeling for additional Stor- 
age Tank space, check the complete 
specifications offered in these two 


types of Lifetyme Tanks. 


The Lifetyme ‘‘Space-Saver"’ not only 
fits into a limited area where a circu- 
lar tank couldn't be placed (dia- 
gram) but it can also be mounted 


on its side in case headroom is lacking (diagram). 


And, of course, the ‘Space-Saver"’ has all the features 


, of the Ringmaster—the Insulated Man Hole Cover, the 


Free-Flow Cooling Chamber that can be applied to the 
tank wall in any proportion to fit the cooling require- 
ments,—and above all, the ‘built for a lifetime’’ flaw- 
less fabrication and sturdy construction for which 


“Lifetyme’’ Tanks are famos. 
CORROSION-RESISTANT ... STREAMLINED... 
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ALLOY PRODUCTS CORP. 


WAUKESHA, WISCONSIN 











the store has resulted in a lessening of confusion and 
noise. 

The 
manufacturing: plant and is hauled to the store in 
refrigerated trucks on regular delivery schedules. There 


ice cream tor this store 1s made in a central 


are two holding boxes in the service area on the main 
floor—one box designed to handle bulk ice cream, the 
other to handle package ice cream. Each of these boxes 
is refrigerated by a Thermobank unit and an indi- 
vidual Freon compressor, thus providing the oppor- 
tunity to carry different temperatures for the different 
ice creams. 

All of the center island equipment, soda fountains, 
temprite units, the ZerOviZ, and the dispensing cabinet 
for carryout items are connected to individual com- 
pressors, so that in the event of a refrigeration break- 
down, only a portion of the entire equipment would 


be “off” 


The interesting thing about the operation of 


at one time. 

a store 
of this size is that its operations are based entirely on 
It offers a 
malted milks and 


the sale of ice cream and hot chocolate. 
variety of 
sherbet drinks. 


wide sundaes, sodas. 


The fact that this store has been out of operation 


tor better than two vears—and the further fact that 
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with Cedlric Adams 

THERE'S GOOD NEWS for me in the reopening of Bridge 
man’s ice cream parlor on Hennepin avenue near Seventh street. 
Since I left the schnopps department, I have substituted ice cream. 
Many times during a cocktail hour I'll polish off four or five 
scoops of vanilla or maybe a pair of strawberry sundaes. Cur- 
jously enough, there aren't very many more calories in a 
couple of scoops of ice cream than there are in a Scotch 
highball. It was quite a blow to me when Bridgeman’'s burned 
out a couple of years ago. It was my favorite ice cream 
saloon, if Bridgeman’s will pardon the expression. The rebuilt 
and redecorated place is ready to go. The new store will have 
quite a distinction, too. It'll be the world’s largest exclusive ice 
cream store. The murals on the walls are distinctive. There are 
eight of them, 8's feet high and 16 feet long, each depicting some 
existing Minnesota scene. And each painting can be seen from 
any location in the store. Detail in the paintings is arresting— 
sea gulls in flight, iris in bloom, water lilies afloat. And there's 
one nice thing about hoisting a few at Bridgeman’s—on your 
way out you won't see a sea gull with an iris in its mouth resting 


on a water lily, if you know what I mean. 


the people in downtown Minneapolis immediately re- 
sponded to the announcement of its reopening—are 
indications that the store has been missed, and this, 
naturally, is gratifying to the Bridgeman Creameries 
management, and to the Grand Rapids Cabinet Com- 
pany, which designed and equipped the store. 








‘Wilbur'has eve ry thing |-€5- 


insist on 


WILBUR 
CHOCOLATE COATINGS 


Give your Ice Cream that “Let’s have some more” taste. 


WILBUR SUCHARD CHOCOLATE COMPANY, 


INC. eLITITZ, PA. 
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‘ALMOND 
Cc AMS ‘Almond Ice Cream is consistently 


same as anywhere! ” a favorite u ith Our ¢ ustomers . 


says Gregory Costa, Jr., of Costa's 


lce Cream Co., Woodbridge, N. J. 


Buttered Almond ... Almond Toffee . . . Toasted 
Almond... whatever the name, ice cream makers 
in every state report almond flavors are year-round 
favorites. The rich, crunchy goodness of almonds 
keeps the customers coming back for more. 

To make these popular almond flavors, leading 
ice cream manufacturers throughout the nation are 
using Blue Diamond buttered-diced-roasted almonds. 


Hand sorted, sterilized at 310°. and vacuum packed 








in 25 lb. tins, buttered-diced-roasted Blue Diamonds 


are ready to use. No handling, storage, or shrinkage 


problems. 
You ll be pleased with prices and details of our 
contract delivery plan. Get the facts about the nut 


that’s making ice cream history. 


Suttered « Diced « Roasted 


BLUE DIAMOND ALMONDS 


CALIFORNIA ALMOND GROWERS EXCHANGE ... Sacramento, Calif. 
Sales Offices: 100 Hudson St., New York 13, and 22! N. La Salle, Chicago ! 


Sor Toasted Almond. or others 
of the new almond ice creams 


@®eeeees°* Write for free formula booklet. 
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BACKBAR SIGNS in abundance were 
installed recently in the Prosperity Drug 
Store in New Orleans by Brown's Velvet 
Ice Cream as part of a program to in- 
crease the outlet's ice cream sales (see 
photo at left). Result? More than a 
300 per cent increase in volume. An- 
other phase of the campaign involved 
the setting up of window displays. In 
the photo below are pictured A. E. Ha- 
ber (right), sales manager of the ice 
cream firm, and Frank Mumfrey, owner 
of the drug store. They are discussing a 
typical display. 





Brown's Sells FOR The Wealer 


WO years ago, A. E. Haber, sales manager of 
Brown’s Velvet Ice Cream, Inc., New Orleans, 
sat at the modern fountain of Prosperity Drugs 
in the Crescent City and outlined a plan to Frank 
Mumfrey, owner of the drug store. It involved price 
promotion of half-gallon packages on weekends, instal- 
lation of year-round windows, and maintenance of 
backbar signs advertising ice cream fountain concoc- 
tions. “With these signs,” Mr. Haber explained, 
“you'll be selling not five-cent soft drinks, but bigger- 
check items from your fountain, making each cus- 
tomer bring you greater volume and greater profit.” 
Mr. Mumfrey recently sat down to look over his 
books and to determine the results of the policy out- 
lined by the ice cream manufacturer. “I was amazed,” 
he told Mr. Haber. “In comparing the same month 
of different years to eliminate seasonal differences, I 
tound that we purchased in July, 1949 (before this 
plan began), $542.26 worth of ice cream. That figure 
jumped to $1295.19 in 1950—and that’s not all. In 
July, 1951, we increased the figure to $1795 67!” 
That is a one-store picture of the payoff to a plan in- 
stituted by Mr. Haber which can be summed up in one 
sentence: Instead of selling to the dealer, concentrate 
upon gelling sales FOR the dealer. 
Involved in this plan are ideas for making it pos- 
sible for the small dealer to meet competition on ice 
cream, for him to promote week-end “sales” compet- 


76 


ing with the chains, and for him to use the display 
facilities he has in his store as powerful weapons for 
gaining greater ice cream volume. 

But the Brown’s Velvet plans—as befits a system 
for getting sales in the dealer’s store rather than merely 
stocking his cabinet space—are not all mass-produc- 
tion promotion plans. Mr. Haber and other Brown’s 
Velvet sales executives take time out to help solve 
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Cold process 
full ° 
vanitia at all times. 


We at MASSEYS VANILLAS wish to congratulate the makers of ice cream, 
and the suppliers of ingredients for ice cream, on the great growth 
of the ice cream industry during the last century. ... As you know, 
it takes a combination of manufacturing “know how”, as well 
as the right ingredients, to make first class ice cream. . . 
MASSEYS VANILLAS have drawn on 100 years of research and experience 
to bring to you the finest vanilla it is possible to make... . If 
we have contributed in some small measure over the years toward 
helping you build your sales and increasing the enjoyment of 
your consumers through the making of a finer vanilla, we are happy. 


. We would like to send you a trial gallon of MASSEYS vanilla if 
you are not now using it... Write today, indicating the type 
and strength you prefer. SATISFACTION GUARANTEED. 








R. J. MASSEY, right: 
whose total years of 
experience in the curing 
of vanilla and the making 
of extract add up te well 
over 100 years. 


) sie C. J. NIELSEN. lett: 
¥ | F JOSE GAYA (Maestro) center: 
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s Than 6 Months! 






‘ ] hat’s super selling! 


Its also the actual sales record 


eee 


_achieved by Vendo Dairy-Vend ice 

}cream venders on location at a military 

‘camp. No wonder Dairy-Vend is called 
x Ps ie amazing salesman! 

a 

For you a similar opportunity exists 

jim the large military installation or 

Ssmall depot in your vicinity. The same 

< matket for ice cream sales is there — 


Market only Dairy-Vend can profit- 








ach. Dairy-Vend will open up 


The Name to nb da Auto. isi 
THE VEND 


7400 East 12th Street 


PANY 


aN City 3, Missouri 
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specific merchandising problems that confront indi- 
vidual dealers. 

There was, for example, a big Canal Street restau- 
tant and soda fountain whose manager asked Mr. 
Haber one day why he wasn’t getting more fountain 
sales. A consultation over price lists and comparison 
with competitors’ offerings soon developed one reason 
for the falling-off of fountain ice cream sales: many 
fountain dishes were lower-priced in a nearby chain 
drug store. Mr. Haber suggested meeting competitors’ 
prices, and installing fountain backbar sales signs. 

The restaurant manager objected that fountain signs 
would cheapen his place, and might detract from his 
all-important table luncheon business. Furthermore, he 
stated, he couldn’t reduce prices without losses. 

Calling in fountain experts from the plant, Mr. Ha- 
ber soon developed—with the owner—a plan for a 
“Banana Royal” to be offered at thirty cents. Instead 
of using a whole banana split lengthwise, the “Royal” 
was made with round slices, and took two instead of 
three scoops of ice cream. Reluctantly, the manager 
agreed to give the Brown’s backbar signs a try. 

“In place of selling about thirty splits a week, we 
sold 1700 in a single month,” he reported. “And, we 
got a full mark-up.” Moreover, he noted, while foun- 
tain volume had picked up, table service had not 
dropped off, and there were increased orders from 
table guests for fountain specials. 

In another instance, Mr. Haber was confronted with 
the problem of a druggist whose customers ordered 
five-cent ice cream cones to the exclusion of bigger- 
ticket fountain items. “Get a bigger cone,” suggested 
Mr. Haber. “Fill it with three scoops of different- 
flavor ice creams. Call it a ‘Rainbow Cone’ and price 
it at fifteen cents.” Rainbow cones were soon outsell- 
ing the five-cent cones, and the average fountain ticket 
had been upped three-fold. 

Mr. Haber earnestly advises Brown’s Velvet dealers 
to set a quota for ice cream sales. “Make your foun- 
tain clerks understand the figure they are expected to 
meet for each week, each month,” he tells fountain 
operators. “And then give them an incentive for 
doing it.” 

One such quota-and-incentive system he set up for 
a fountain offered a five-dollar bonus at the end of 
each month for all hands if the quota was met, and to 
that was added a series of small weekly prizes—five 
dollars, three dollars, and two dollars—for the three 
top-selling fountaineers. The quota for this store was 
met and easily passed. 

Another point on which Mr. Haber and Brown’s 
Velvet salesmen advise retailers for increasing retail 
profits—and thereby the plant’s sales—is the use of 
windows. “Your windows,” Mr. Haber pounds home, 
“are worth twenty-five per cent of your rent. Are you 
getting the full value for which you’re paying?” 

He then suggests that a window should do two 
things: it should sell an item which will bring people 
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into the store in good numbers to increase sales for all 
departments. And it should produce profits by featur- 
ing a line which, in addition to having pulling power, 
will also pay worthwhile profits. “Ice cream,” the 
Brown’s Velvet salesmen remind dealers, “is the line 
which fits both of these conditions.” 


Currently, the New Orleans ice cream firm is con- 
ducting a campaign to sign up dealers for installing 
ice cream windows. The dealer signs an agreement to 
put Brown’s Velvet Ice Cream displays into his window 
365 days a year. In turn, the company agrees to have 
displays designed and set up by one or the other of its 
two full-time professional retail display men. Displays 
are changed twelve times a year—kept always clean, 
always new, always inviting. 

A Baton Rouge drug store was selling only small 
quantities of ice cream and fountain business lan- 
guished until the owner signed one of these agree- 
ments. She noted that in one month, her sales in- 
creased $288. 


In addition to the windows, Mr. Hater stresses the 
importance of interior silent salesmen. ‘Dominating 
the backbar with sales messages,” he calls this phase of 
the sell-for-the-dealer program. 
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But window displays, advertising and signs alone 
will not beat the price competition of some of the mass 
merchandisers with whom the independent druggists— 
biggest group of Brown’s Velvet customers—must 
compete every day. 

To help his customers win their share of ice cream 
sales in this battle of the dollar signs, Mr. Haber has 
blueprinted two “price” promotions which are recom- 
mended to druggists. 

The first is built around for-home-consumption sell- 
ing of half-gallon packages of ice cream. The other is 
concerned with week-end special prices on a “two-for” 
promotion of bricks. Here is how the price promotion 
idea was explained in a letter sent each Brown’s Velvet 

boratories: M dealer: 

research \o “People are more price conscious than ever before. 

worth your i are looking for bargains . . . particularly on week- 
ends. 


cl 
“Thinking you may wish to take advantage of the 
vestigation. ; present price trend in selling and merchandising, 
in Brown’s Velvet has prepared two types of colorful, 
attractive window streamers for the outside of your 
store: One is for the economical half-gallon and the 
other features the “2-Pint Brick Sale.” There is a big 
‘ees aa circle on each in which you can chalk up or paint in 

sa yew TORT 


your price. 


ST 7 


“A great number of our customers have established 
a permanent price for ice cream bought at the store, 
and a ten-cent higher price per half-gallon when de- 
livered to the home. Others are charging fifty-nine 
cents for two pint bricks and advertise it on these 
streamers. Although they lose a penny they make two 
sales instead of one and the increased volume of sales 
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will make up the difference and pull more business into 
the store.” 

The results this got for retailers can be seen in fig- 
ures divulged to Mr. Haber by one out-of-town drug- 
gist. During March, April, May and June—all hot 
months and potentially good ice cream selling days— 
the fountain sales averaged from $650 to $750 per 
month. In July, thanks to the “sale” promotions sug- 
gested by Brown’s Velvet, the figure jumped to almost 
$1000. In June, this store purchased 220 half-gallons. 
In July—with the price promotion—it bought 687 half- 
gallons. 

How to acquaint customers with these price promo- 
tions is a question frequently asked of Mr. Haber and 
his sales crew by druggists. In addition to liberal use 
of window and interior display, they suggest adver- 
tising. 

Realizing that the average independent store cannot 
economically use daily metropolitan newspapers since 
these, at best, reach only a small number of people 
who are prospects for a neighborhood store, Mr. Haber 
worked out for one retailer a direct mail plan. 

Today, this store sends out 3000 mailing pieces pe- 
riodically. The list is one garnered from the phone 
company’s “Red Book” of street addresses. All live 
within a reachable radius of the store. The promotion 
pieces advertise the half-gallon and brick ice cream 
price promotion. “And,” reports the store owner, “they 
bring us big results.” 

The plan to help the dealer realize profits from the 
sale of Brown’s Velvet ice cream extends to assistance 
in both small and large management problems. An ex- 
ample of the “small” problems occurred recently when 
a dealer told Mr. Haber that his fountain was jammed 
with work when girls had to stop waiting on customers 
to put up pints and quarts for home delivery. “We 
tried pre-packaging,” this dealer explained, “but found 
that, if the packages stood for several hours, there 
would be an inevitable small shrinkage, making it look 
as if we were delivering short weight. Customers com- 
plained.” 

“Tell you how to solve that,” said Mr. Haber. “Let 
your fountain clerks pre-package during the hours 
when their counter demand falls off. Then store the 
packages upside-down. No shrinkage will show at the 
top.” 

A bigger management problem which Mr. Haber 
attacks for his retailers is the matter of pricing. “We’re 
hammering away right now,” he explains, “at the idea 
that they should price from cost, rather than trying to 
get a selling price which will give them some mythical 
margin. Cost pricing in the form of predetermined 
mark-up is sound business practice. 

“And making our customers’ businesses sound is the 
surest way to increase sales of Brown’s Velvet ice 
cream. As we see it, the sales objective of our plant is 
to sell the consumer for the dealer—not merely mass 
sell, or stock up dealers’ cabinets.” 
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SEMI OR FULLY AUTOMATIC 
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Automatic Dipping Hand Bagging 
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Fully Automatic 
Dipping and Bagging 


TRY THIS PLAN NOW . Install ao VITAFREZE STREAM- 
LINER and get automatic dipping and faster hand 
bagging at the rate of 50 dozen per man hour. Saves 
expensive chocolate and hard-to-get labor. 

ANY TIME LATER - by adding a VITAFREZE AUTO- 
MATIC BAGGING UNIT (shown in circle) production 
is stepped up to 60 to 75 dozen per man hour - giving 
any small plant complete, smooth, automatic production. 
Like all VITAFREZE Stick Confection Equipment the 
Semi or Fully Automatic STREAMLINER will pay for 
itself in an amazingly short time. You'll step up profits 
- cut costs - and meet competition. 


Write for FREE Catalog and Complete Detaals 


6601 EASTERN AVENUE SACRAMENTO, CALIFORNIA 


Sales Representative - Joe Lowe Corp. New York City 
Patents Pending Rew. ©. S. Patent Otsu. 
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LUNCHEONETTE BECOMES 


new outlet 


with up-front, display cabinet. 





QURING the last war, a young lady in Denver, 

; Colorado, received a photograph from her boy 

friend who was soldiering in the South Pacific. 

The photograph showed the young man holding hands 
with a comely native. 

Angered, the Denver miss wrote her boy friend a 
sharp letter, the gist of which was: “What has she got 
that I haven't got?” 

Not too long atterward, she received a reply. It 
was brief and succinct: “Nothing, but she’s gor it 
here! 

There 1s, in this episode, a principle of interest to 
ice cream manutacturers. One of the obstacles to 1n- 
creased sales in recent years has been the aversion to 
aggressively seeking new business. By “new business” 


is not meant taking over the accounts of competitors. 


By “new business” is meant obtaining more profitable 
results from present stops and, perhaps more impor- 
tantly, creating new outlets—places where ice cream 
sales previously have been poor or nonexistent. In 
other words, ice cream manufacturers must learn what 
the young lady in Denver learned — that availability 
counts! 

In recent years, some ice cream manufacturers have 
indicated that this lesson has teen adequately driven 
home. With alertness, they have studied every con- 
ceivable type of outlet with the thought that perhaps 
an ice cream cabinet could produce sales from a here- 
tofore untapped source. Ice Cream Fievp has inves- 
tigated the merchandising techniques of some of these 
manufacturers, and this article is a report on their ex- 
periences. 





GENERAL STORE in Kansas 


gallonage potential inherent 


City, Missouri proves the 
n this type of outlet. 


high 





CONFECTIONERY STORE, with display cabinet on the sidewalk, 


attracts many ice cream purchasers. 
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BAKERY STORE in Brooklyn, New York has become an important 
outlet for Pierre French Ice Cream Company. 





The super market, of course, is the best example of 
a “new outlet” that has become an industry reliable. 
It wasn’t too many years ago that the thought of sell- 
ing ice cream in the giant food stores was deemed 
tantastic. But progressive merchandising has elimi- 
nated that pessimism, and today, food stores are one 
of the leading retail ice cream outlets. 

The super market is proof, too, of the theory that 
says it isn’t enough to place a cabinet in a store; it 
must be the right type of cabinet for the right type of 
store. Naturally, a large food store can accommodate 
—from both the traffic and space standpoints—a com- 
paratively large ice cream cabinet. Furthermore, if the 
store sells more than 2,500 gallons of ice cream a year, 
chances are the visible display cabinet is best suited to 
its needs. This type of cabinet is built for quick sales 





SUPER MARKET selling Borden's ice 


cream in New York City 
satisfies ‘one-stop’ shoppers. 





of special food items such as ice cream and its attrac- 
tiveness often induces last-minute impulse sales. 

Of course, ice cream selling in super markets must 
be geared to the self-service principle. Any merchan- 
dising devices that support this method of selling 
should be utilized. Colorful superstructures are vir- 
tually mandatory. The Schaefer open top display cabi- 
net placed by the Borden Company in the Sunnyside 
Market (see accompanying photograph) 
this point. 


illustrates 


Another selling “must” is “the right type of prod- 
uct for the right type of outlet.” Super markets gen- 
erally have mastered the technique of making available 
products that their patrons are likely to desire. In the 
case of ice cream, this has meant larger size packages 
—gallons, half-gallons and quarts—and specialty items 





LIQUOR DEPARTMENT of national drug store chain finds ice 


cream display cabinet a valuable asset. 





HARDWARE STORE, an unusual ice cream outlet. 
achieves substantial volume for Franklin's Sealtest 


nevertheless 
ice cream. 
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such as cake rolls and ice cream cakes. It is probable, 
though, that even novelties would sell in super markets 
if they were packaged in “take-home” packages—say, 
six or twelve to a carton. 

Another “new outlet” that could stand exploiting is 
the bakery. There are many reasons why, not the least 
of which is the compatability of ice cream and cake 
products. Another ts the fact that bakeries frequently 
are undermanned and are amenable to the installation 
ol equipment that offers relief in the form of self- 
service for customers. Also, bakeries generally have 
limited space and consequently limited areas from 


which income may be derived. To install a cabinet on 


heretofore unused floor space means additional profits. 

A similar type display cabinet usually is appropriate 
for a bake shop. The one installed in Netell’s Bakery 
in Brooklyn (see accompanying photograph) is fifty- 
one inches long, which is what the trafic will bear. It 


holds 600 pints of ice cream, and a spokesman for 
Pierre French Ice Cream, Brooklyn, N. Y., reports 
that sales have doubled since this particular cabinet 
was installed. 

The type of ice cream that has been found most 
appropriate to this type of outlet is the pint package. 
Specialty items especially cake rolls and ice cream 
cakes also do well in bakeries. Special order ice 
cream cakes create new business for the ice cream man- 
ufacturer, in many cases. 

The conventional luncheonette is also entitled to 
classification as a “new outlet.” Formerly most. ice 
cream sold in these places was over-the-fountain busi- 
But Sarby’s Luncheonette in Brooklyn, New 
York, has demonstrated what can be done when the 


behind the 


counter fo a position in view of store patrons. 


ness. 


ice cream cabinet is transterred from 
People who come into this type of store do not con- 


stitute “shopping” trafic. Therefore the store does not 
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DRUG STORE is too often taken for 
granted as an ice cream outlet. Periodic 
deliveries frequently constitute the en- 
tire merchandising program for these 
stores. But Whitelawn Dairies, Brooklyn, 
New York, considers the drug store as 
a ‘new outlet.” Placing display cabinets 
in prominent locations in Whelan Drug 
Stores has meant unprecedented profits 
for this elert ice cream manufacturer. 





require the highest type of self-service equipment. A 
Clearview cabinet with a sliding glass door was in- 
stalled. Essentially, the cabinet, in its new position, 
serves to remind customers that ice cream is avail- 
able. Nevertheless, there is self-service access to the 
product, relieving store personnel of the necessity 
of taking time out from waiting on tables and serving 
counter customers. 

This particular luncheonette is fortunate in that it 
is located on the same block with a motion picture 
theatre. Theatre-goers, on their way home, frequently 
stop in the food store for refreshment and end up by 
making a large-unit purchase, such as a pint or a quart. 
And neighborhood children who visit the store for a 
soda frequently buy an ice cream novelty instead. This 
is well illustrated in the accompanying photograph. 

Most ice cream manufacturers would not consider 
the drug store as a “new outlet.” Nevertheless, there 
are not too many ice cream manufacturers who aggres- 
sively campaign for increased volume in these stores. 
Whitelawn 
Dairies of Brooklyn, New York, is one organization, 
however, that has recognized the potential of this type 
of outlet. Working closely with the Whelan Drug 
Store chain, the firm has achieved unprecedented 
profits. 


Sales too often are taken for granted. 


Whitelawn has installed in these stores the type of 
ice cream cabinet it deems most suitable—namely, a 
comparatively small unit. But colorful superstructures 
afixed to these cabinets and prominent placement 
within the stores have resulted in appreciable sales 
gains. Frequent promotions have also helped traffic 
and gallonage. 

Most drug stores find that packaged ice cream—in 
pints, quarts, and even half-gallons—are most appro- 
priate for their type of traffic. Of course, they also do 
a large fountain business, in many instances. 
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[ IS twenty years since Dahle and Barnhart pub- 
lished their results from experiments that involved 
high-temperature continuous pasteurization of ice 
170-180 F. They 


found the method very satisfactory, but it has not been 


cream mix at a temperature of 


’ 1 
generally accepted by the ice cream industry. 


The first results from research involving condensing 


of ice cream mixture in a vacuum pan to the desired 
concentration were published by Peterson and Tracy in 
1922, twenty-nine years ago. They reported that the 
method was practical to use. The mix had a uniform 
composition and a fine flavor. From an ice cream mix- 
ture weighing 1410 pounds, 510 pounds of water were 
removed to give a resulting final mix of 900 pounds, 
which at 130 F. had a Baume reading of 10.3. Later 
Larson and Lucas calculated the Baume readings for 
mixes of various composition. They developed a satis- 
tactory method of calculating the Baume readings for 
ice cream mix of variable composition. 


Interest by the ice cream industry in adopting these 





YEARBOOK RESEARCH SECTION 


The article beginning on this page is the first 
in this issue’s series of reports on recent research 
developments in the country’s leading dairy 
schools. These studies have been released ex- 
clusively to ICE CREAM FIELD’S Yearbook, 
and their subject matter and treatment have 
been considered the authors’ prerogative. 











BY PROFESSOR G. H. WILSTER 


Oregon State College 
Corvallis, Oregon 


two significant developments has been lacking. One 
reason has been the absence of suitable equipment. In 
recent years considerable interest has developed in both 
processes. Tracy, speaking before the International 
Association of Ice Cream Manufacturers at Atlantic 
City, October 1950, stated that the economy of space, 
time and cost of operation which the high-temperature 
short-time method of pasteurizing ice cream mix af- 
fords, is sufficient reason for an ice cream manufac- 
turer to seriously consider adoption of this method of 
processing. 

In the Oregon State College Dairy Products Labora- 
tory, the high-temperature, short-time method of pas- 
teurization of ice cream mix replaced the batch method 
in 1939 and it has been standard practice with good 
success since that time. A vacuum pasteurizer (Vac- 
reator, a trademark for vacuum pasteurizers) has been 
used for heating mix instantaneously in a_ partial 
vacuum to a temperature of 200 F. Usually 100- 
gallons of mix have been pasteurized in each operation. 
Bacterial destruction has been excellent and phospha- 
tase tests have always been negative. 

Tracy, Pedrick, and Lingle have recently reported 
that when ice cream mix is pasteurized at 194 F. with 
the Vacreator, the bacterial destruction (during about 
’4 second in the first chamber) is equivalent, or better, 
than at 155 F. for thirty minutes under laboratory 
conditions. Barber, in discussing high-temperature, 
short-time pasteurization of ice cream mix during the 
46th annual convention of the International Associa- 
tion of Ice Cream Manufacturers at Atlantic City in 
1950, stated that the following heat treatment of ice 
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Fudgsic 


Definitely a cold-weather natural, that’s 
“FUDGSICLE” ...the tops in tempting fudge 


for fall and winter selling! 


Everybody's enthusiastic about “FUDGSICLE.” 
You'll be too, when you see how “FUDGSICLE” 
builds gallonage when bulk sales are frozen by 
howling ‘wintry winds. Start capitalizing 


on this real money-maker now! 








DE LOWE CORPORATION 
601 WEST 26th STREET - NEW YORK 1, NEW YORK 


400 WEST OHIO ST. 2744 EAST 11TH. ST. 100 STERLING ROAD 


® ‘FUDGSICLE” is a registered Trade Mark of the Joe Lowe Corporation, New York |, N.Y Copyright 1951 Joe Lowe Corporation 
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cream mix would give a bacterial destruction equal to, 
or comparable to, that obtained at 155 F. for thirty 
minutes, when specific test organisms were used: 


194 F. for 0.75 seconds 
190 F. for 1.4 seconds 
184 F. for 6.1 seconds 
180 «=F. 
176 F. for 22. seconds 
175 -180 F. for 25 seconds 
175 F. for 25 seconds 


for 19 seconds 


Satisfactory high-temperature, short-time pasteuti- 
zers, especially suitable for pasteurizing ice cream mix, 
are now available. 

In the preparation of 1000 pounds of mix it is usual- 
ly necessary to use about 500 pounds whole milk or 
skim milk and also enough dry milk, or condensed 
milk, either sweetened or unsweetened, for supplying 
from forty to seventy pounds milk solids-not-tat, de- 
pending upon the mix composition desired. 

If an ice cream plant has the necessary equipment 
for condensing, it may be found economical and con- 
venient to place all the necessary ingredients—milk, 
cream, sugar, egg, stabilizer—in a mixing vat and con- 
dense the mixture to the density desired. 

A very practical method is to have a 300 or 400- 
gallon cylindrical stainless steel tank suspended from 
a scale and to pump or pour into this tank all the 


Improves Your Ice Stick Novelties 
6 WAYS... 


NOVELOID © superior new stabilizer has been laboratory 
tested and proved in factory runs to make better, more 
profitable ice stick novelties. Here's how: 


Noveloid lengthens melting time by 300% 


. Noveloid keeps color consistent by eliminating color 
‘drain-ovut 


. Noveloid prevents sticking to bag 
Noveloid lowers drying and packaging time. 


. Noveloid can be dissolved in ao cold mix maintains 
maximum flavor cuts mixing time. 


. Noveloid makes a finer ice crystal structure resulting in 
smoother, more flavorful products. 


Write for complete details of this exclusive new develop- 
ment by the Research Department of .. . 


HORNER SALES CORPORATION 
7500 Felicia Way Pittsburgh 8, Pa. 





FIGURE |. This is 
@ weighing unit 
for ice cream mix 
and its use is de- 
scribed in the ar- 
ticle by Professor 
Wilster. Photo 
courtesy of the 
McHale Manufac- 
turing Company. 





necessary mix ingredients, weighing each as it is added. 
The tank should be equipped with a satisfactory agi- 
tator (Figure 1). After having been properly mixed, 
and warmed if desired, the mixture can then be con- 
densed to the desired density and weight. Either a 
vacuum pan or a Vacreator can be used. If a Vacrea- 
tor is used for condensing, the product passes continu- 
ously through a pre-heater to the Vacreator and re- 
turns to the mix vat. The mixture is continuously 
preheated to 200 F. in a suitable tubular heater and 
when it leaves the Vacreator the temperature is 100 
to 105. F., depending upon the vacuum. Condensing 
is stopped when the necessary water has been removed 
and the mix has been reduced in weight to that desired. 
Only a small amount of mix remains in the Vacreator. 
After checking the fat content, and adjusting if nec- 
essary, the mix is homogenized, vacuum pasteurized 
and cooled. This method of preparing mix, condensing 
and pasteurizing has been used with good results in the 
Oregon State College Dairy Products Laboratory 
since 1948. The instructor and students have been able 
to prepare a highly satisfactory product of uniform 
composition. The ice cream has been relished by stu- 
dents and faculty who have purchased it at the retail 
dairy counter in the dairy building. 


Calculating and Standardizing Mix 


In order to prepare a mix of a definite composition 
it is necessary, of course, to know the composition of 
the products used for the mix. The fat content of the 
milk products used can easily be determined by the 
Babcock method, but the milk solids-not-fat content is 
not so easily determined. Since the milk solids-not-fat 
content of milk and cream is variable, and it has been 
shown by results from research that it does not increase 
at the same rate as the fat does, it is necessary to either 
determine the milk solids-not-fat content by analysis or 
estimate it by calculation. Since, at present, there is 
no simple, rapid method of determining the solids-not- 
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fat content of either whole milk or skim milk, an esti- 


mation may be made, provided the fat content of the 
milk is known. 

From results obtained at several agricultural expert- 
ment stations, including those produced by Professor 
G. A. Richardson at the Oregon Station, several equa- 
tions have been constructed, which when applied to 
normal milk, can be used for calculating the solids-not- 
fat content of milk when the fat percentage is known. 


Per cent Solids-not-fat in 

Fat Range Normal Milk 
3.0-3.8 per cent 0.3346 & “% fat + 7.4285 
3.8-4.8 per cent 0.7180 « ‘, fat + 5.9716 
4.8 and above _—0.2309-X “%, fat + 8.3497 


Example: Milk contains 4.0 per cent fat 

Per cent solids-not-fat 0.7180 « 4.0 

+-5.9716 

Per cent solids-not-fat 8.84 
The per cent solids-not-fat in skim milk can be calcu- 
lated as follows: 
Per cent solids-not-fat in skim milk 

Per cent solids-not-fat in whole milk « 100 


100 — per cent fat in whole milk 


Example: Milk contains 4.0 per cent fat and 8.84 per 
cent solids-not-fat 
Per cent solids-not-fat in skim milk 
8.84 « 100 
100 — 4 
Per cent solids-not-fat in skim milk 


884 SAVES AS MUCH AS $14 PER MONTH 
96 COMPARED TO DRY ICE REFRIGERATION 


Per cent solids-not-fat in skim milk 9.21 CREATES MORE PROFITS BY PROVIDING 


The following table shows the per cent solids-not-fat MORE STORAGE SPACE 
in whole milk and per cent solids-not-fat in skim 
milk, for milk containing 3.2 to 5 per cent fat. 


SP Et CORE ERY TEMES, REN tee Sites 


ce oe INCREASE YOUR 
Pee cone Fat in Whole Milk in Skim Milk ICE CREAM SALES AND PROFITS 


3.2 8.50 8.78 
33 8.53 8.81 New sales profits from ice cream are now 


3 5 . . ° . 
ce rn a possible on routes with Kari-Kold. Kari-Kold 


3.6 8.63 8.95 offers much greater convenience in handling 

3.7 8.67 9.00 ' 

“4 pened a ice cream on routes. Kari-Kold holds more 

as 8.77 9.13 than dry ice packers, at lower cost with 
0 8.84 9.21 

41 891 9 30 greater safety—a better selection for 

4.2 8.99 9.38 customers. 

43 9 06 9 47 
= : ~ a Write for literature on this new mechanical 
2h ‘ . . ‘ . 

46 97 97? refrigeration unit for ice cream and frozen 


4.7 9.35 981 , : 
4.8 9 42 oan food delivery on milk and bakery routes— 


4.9 9.48 9.97 get complete details. Write today. 
5.0 9.50 10.00 
The following method of determining the necessary - 
amount of milk and cream to use when either the milk Kaes 
is to be condensed first or the complete mixture is to COMPANY 
(Continued on page 100) 263 BRIARWOOD AVENUE, S. E. - GRAND RAPIDS, MICHIGAN 
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PN HERE has been much interest over the years in 
TD producing high solids ice cream, and the trend 
has been in that direction. Admittedly there are 
limitations and certain disadvantages in handling high 
solids ice cream, but the advantages are worthy of con- 
sideration. Increasing the total solids content of the 
ice cream improves the body and texture, increases the 
nutritive value of the product, and on a food solids 
basis production. However, 
when the total solids content approaches forty-two per 
cent or more, the ice cream may taste slightly salty, the 


body becomes dry and crumbly, and the product is 


promotes economical 


mot as pleasing to eat. 

The milk-solids-not-fat must be limited in order to 
restrict the quantity of lactose to a point where it does 
not crystallize out and cause sandiness. The degree of 
supersaturationy or the amount of lactose per unit of 
water, is one of the factors influencing sandiness. 
Therefore the use of serum solids concentrates, which 
are low in lactose, should make it possible to increase 
the level of milk-solids-not-tat in the ice cream without 
the danger of sandiness. 

Webb and Williams (3) crystallized and removed 
approximately 60-70 per cent of the lactose from a 
sweetened condensed skim milk. Using this product 


to supply six per cent and normal sources to supply 


BY T. A. NICKERSON 


University of California 
Davis, California 





seven per cent of the milk-solids-not-fat, these workers 
were able to increase the milk-solids-not-fat to thirteen 
per cent without sandiness developing, and with an 
improvement in body. 

Tracy and Corbett (2) described a method for pro- 
ducing a low-lactose milk product using a carob-bean 
product and calcium chloride. These authors recom- 
mend the use of nine per cent regular milk-solids-not- 
fat and four per cent of the low-lactose solids. The 
resulting ice cream did not become sandy under ordi- 
nary storage conditions and was reported to have su- 
perior flavor and body. 

The study reported herein was concerned with the 
use of a special low-lactose skim milk powder known 
as De Lac. It was prepared by spray drying condensed 
skim milk from which a portion of the lactose had 
been crystallized. An analysis of a typical powder 
showed moisture 3.6 per cent, ash 11.0 per cent, pro- 
tein 49.7 per cent, and lactose 33.8 per cent. 

Numerous experimental batches of ice cream were 
made using cream testing thirty-six per cent fat, De 
Lac powder, sugar, stabilizer and water and varying 
in composition from 10-12 per cent fat, 9-20 per cent 
milk-solids-not-fat, 15 per cent sugar, and 0.2-0.35 per 
cent stabilizer. All of the milk-solids-not-fat were sup- 
plied in the form of De Lac powder except for the 
small quantity added as cream. The De Lac powder 
appeared to be similar to normal nonfat dry milk 
solids; it dispersed easily and completely in the liquid 
phase to produce a mix which was normal in color and 
viscosity. All mixes were pasteurized at 160 F. for 
thirty minutes, homogenized at 2500-500 p.s.i., cooled 
to 50 -F. or below and held overnight before freezing. 

During freezing in a counter freezer of the batch- 
type, overrun and temperature readings were taken at 
minute intervals. These data were used to measure 
the whipping properties of the mixes. The data in Ta- 
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MSNE content 

No. Samples 

(;,) 
De Lac 
Normal 
De Lac 
Normal 
De Lac 
Normal 
De Lac 
Normal 
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TABLE |! 
Whipping properties of mixes containing normal MSNF and De Lac Powder 


Time to Reach Maximum Overrun 
100% Overrun obtained 

(min.) (e) 
4 143 
6 110 

5 120-130 

7.9 95-100 

-5 105-130 

-5 100-122 

7 105-130 

1 100-105 








ble 1 show the differences in whipping of mixes pre- 
pared from the De Lac powder and from normal milk- 
solids-not-fat (condensed skimmilk). The data show 
that the mixes containing De Lac powder whipped to 
100 per cent overrun in less time than the standard 
mixes prepared from condensed skimmilk. The De 
Lac powder mixes also generally reached a higher 
maximum overrun. The data in Table 2 were obtained 
from a further study of the whipping properties. 
Mixes containing normal nonfat milk solids took longer 
whipping periods and reached lower maximum over- 
runs than the De Lac mixes. 

During the course of this study it was observed that 
the amount of stabilizer required for a De Lac mix 
was slightly less than that needed in a normal mix of 
the same total solids content. The increased protein 
content supplied by the De Lac powder undoubtedly 
was responsible for this increased stability. 

The principal interest in the De Lac powder was 
the possibility it offered as a means of increasing the 
milk-solids-not-fat in the mix without causing sandi- 
ness. Ice cream samples were stored at 2. F. and 12 
F. and examined periodically for the development of 
large alpha lactose crystals. The results of this inves- 
tigation indicated that ice cream containing 14 per 
cent De Lac solids was not readily susceptible to sandi- 
ness. The lactose level in the De Lac powder was ap- 
proximately 34 per cent or lower compared to an 
average of 54.5 per cent in normal nonfat dry milk 
solids. In a 14 per cent De Lac mix (41.35 per cent 
total solids) the ratio of lactose to water was 9.1 
parts/100 parts water or equivalent to 6.0 pounds of 
water for every pound of normal serum solids. Ac- 


cording to the recommendation of Sommer (1), if the 
water content is 5.9 times the serum solids content 
(10.8 times the lactose content), the ice cream should 
not become sandy under average commercial condi- 
tions. This recommendation appears to be applicable 
also in the case of De Lac powder when calculated on 
a lactose basis. Samples of ice cream containing 14 
per cent De Lac (41.35 per cent total solids) showed 
no indications of sandiness after eleven weeks at 2 F., 
but at 12 F. the ice cream showed incipient sandiness. 
As a result of such storage tests it can be concluded 
that 14 per cent De Lac ice cream would not become 
sandy under the conditions usually encountered in 
commercial practice. 

It seems there is a place in the ice cream industry for 
milk products modified in composition or with special 
properties to minimize specific ice cream problems. It 
is known that increasing the milk-solids-not-fat above 
the normal 10.5-11.5 per cent improves the body and 
texture of the ice cream and increases its food value. 
This is not normally done because such ice cream be- 
comes sandy quickly. The use of De Lac powder ac- 
complishes this improvement without increasing the 
danger of sandiness, because of its low-lactose content. 
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MSNF Whipping 
Content — Temperature 
(% ) (~ F.) 
12 De Lac 25-26.5 
12 Normal 25-26.5 
14 De Lac 25-26.5 
14 Normal 25-26.5 


No Samples 





TABLE 2 


Maximum overruns obtained from norma! and De Lac mixes 


Maximum Overrun 
Time Range Ave. 

(min.) (%) (%) 

10.5 145-200 162 
17 130-180 155 

10.8 125-182 143 
11.8 108-175 132 


Whipping 
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Black Walnut Uil Fortifies 


*\ Ice Cream’s Flavor 


£ 


BY C. C. FLORA, LYLE L. DAVIS and C. W. HOLDAWAY 


Virginia Agricultural Experiment Station 


PYX\HE principles of good ice cream manufacture 
In vary- 
ing degrees, these principles have been put in 


have been understood for many vears. 


operation by ice cream manufacturers. All commercial 
manufacturers know that the quality of the ice cream 
is largely determined by the quality of the mix. Each 
component of the mix plays its part in the total flavor 
eftect. 

Flavoring agents, both natural and artificial, are 
used to influence the flavor of the ice cream. Many ar- 
tificial flavors are possible. When it became possible 
to secure the essence of fruit by methods outlined by 
Milleville and Eskew (1), the possible natural flavors 
of ice cream were increased tremendously and strength 
of flavors could be adjusted to almost any level. Flora, 
Davis, and Holdaway (2), suggested the use of es- 
sence of strawberry and peach in improving the flavor 
of the respective ice cream. It would seem that many 
additional flavors are also possible by blending the 
iruit essences in varying proportions. 

The flavor of the mix in black walnut ice cream 
must not impart any contrary flavor to that of the 
walnut granules used. In the past, the flavor of the 
mix could be made neutral, but it could not be made 
to taste like black walnut. Since the flavor of black 
walnuts seems concentrated in the oil, the addition of 
black walnut oil to the mix would add flavor to the 
ice cream. Previous work by Grifhn, Davis, Eisenhardt, 
and Hiller (3) on the use of fruit essence showed that 
fruit jelly and syrup could be made with too much 
flavor. Similar results were secured by Flora, Davis 


Q? 


Blacksburg, Virginia 


and Holdaway (2) on the use of strawberry and peach 
essence in ice cream. 

This present work was undertaken to determine the 
influence of black walnut oil on flavor of black wal- 
hut ice cream. 


Materials and Methods 


Ice cream mix with the following composition was 
made in a batch freezer: fat, 12 per cent; serum sol- 
ids, 11 per cent; sugar, 15 per cent; stabilizer, 0.3 per 
cent; total solids, 38.3 per cent. All of the samples 
were made from the same mix. Forty-five pounds were 

(Continued on page 105) 





TABLE 1 
Influence of Black Walnut Oil on Ice Cream with 
2'» Pounds Walnut Granules in Mix 


Preference- 
of Judges 


Flavor! 

Compesition of Ice Cream Score 

Standard Mix (45 Ibs.) 
Walnut granules (2'2#) 
Standard Mix (45 Ibs.) 
Walnut Granules (2'>2#) 38 
Walnut Oil (200 ml.) 
Standard Mix (45 Ibs.) 
Walnut Granules (2'>2#) 39 
Walnut Oil (400 ml.) 


36 3 


'Usual score used by ice cream judges with 40 a 
maximum quality score. 

“Four judges employed a triangle test in which du- 
plicate samples and an odd sample were present. Each 
judge had to correctly pair the duplicates and express 
a preference. 
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Keeps ice cream cold and in 
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THE ECONOMICAL, PRACTICAL 
**HANK-PAK”’ is a ‘“‘natural’’ for getting ice 
cream on the daily shopping list . . . its air-cell 
construction and full closure provide maxi- 
mum insulation. 

Tested and approved by leading commercial 
faboratories, the Hank-Pak keeps ice cream in 
excellent serving condition until the shopping 
trip is over. 

Designed for speedy closure . . . easily adapted 
to automatic machines such as being developed 
by the Clybourne Machine Co. of Chicago, and 
also for over-wrapping on standard type ma- 
chines. Because of simplicity in design, auto- 
matic machines require only a nominal invest- 
ment and pay off quickly in reduced cost. 
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Shipped 600 to the case, the Hankins Hank-Pak 
also assures easy inventory control. 

For samples and full information, simply mail 
the coupon below. 
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3044 West 106 Street, Cleveland 11, Ohio 


Please send samples and full information to:— 
Company 
Address 


Attention of 
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OR many years the dairy industry has been in 
IR ccc of a practical method for determining the 
fat content of ice cream. The desired test should 
be one that makes use of present Babcock equipment, 
gives clear fat column, is relatively fast, of reasonable 
cost, and is consistently accurate. To date, no one test 
has proved entirely satisfactory. The varying compo- 
sition of ice cream and the wide variety of added fla- 
voring materials complicates the test for fat and is 
probably the main cause of inconsistent results. Of a 
dozen or so tests that have been presented and tested 
oy the various laboratories and experiment stations, 
there are several that show promise ot being quite Sat- 
istactory. However, no direct comparison of these 
tests has been made. 

The results of work by various investigators are 
extremely variable and indicate that there is need for 
careful standardization of procedure and technique. 
Variations of one percent or more may be caused by 
improper handling of samples, variations of the shak- 
ing procedures, length of centrifuge period, tempera- 
ture of digestion bath (where digestion in a water 
bath is necessary), or various combinations of these 
factors. 


Review of Literature 

Troy was one of the first investigators to apply a 
modified Babcock procedure, now known as the Troy- 
Fucoma method, tor the testing of fat in ice cream. 
Fisher and Watts found that this test gave an average 
variation of 0.39 percent when compared to gravi- 
metric results. Moore and Morse experienced consid- 
erable difficulty obtaining clear fat samples and dupli- 
cate readings for the Troy-Fucoma test. They devised 
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BY PROFESSORS H. C. HANSEN and E. D. McGLASSON 
University of Idaho 
Moscow, Idaho 


a test of their own, the Babcock-Gerber test, using the 
same reagents as the Troy-Fucoma test. Crowe studied 
nine proposed methods for determining the fat per- 
centage of ice cream. He found only two that were 
reasonably dependable for most samples — the glacial 
acetic acid-sulfuric acid method and the sulfuric acid- 
ethyl alcohol method. However, neither test was con- 
sidered entirely satisfactory. Chase and King ran com- 
parison tests on the modified Babcock tests and the 
Mojonnier tester. The methods used were strictly fac- 
tory methods, using nine gram sample, fifty per cent 
cream test bottles, and a standard torsion balance. 
They found the Babcock-Gerber method unsatisfac- 
tory in that the results were inconsistent and the 
length of time in the centrifuge affected the resultant 
fat reading. 

Since 1930 there have been several new tests for fat 
in ice cream. Many show promise of being acceptable 
to the industry, although all of them have limitations. 
Three of these, the Overman-Garrett, the Minnesota, 
and the Kiaseff tests, use an alcohol combined with 
salts for the separation of the fat from the other con- 
stituents of the mix. Two tests, the Crowe and Swope, 
use dilute sulfuric acid and alcohol. 

Determinations of fat by the Overman-Garrett 
method were made on fifty-four samples of ice cream 
and the results compared with those obtained by the 
Roese-Gottlieb method. The fat in these samples var- 
ied from 2.32 per cent to 23.44 per cent, and included 
all flavors and varieties of ice cream. Of the samples 
tested, sixty-four per cent came within 0.1 per cent of 
Roese-Gottlieb values. 


The Minnesota test, first used for ice cream by Lu- 
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cas, makes use of two salts, an alkali and an alcohol 
all incorporated in one solution. The test was checked 
against the Mojonnier method using fifty samples 
picked at random from various dealers. The Minne- 
sota test averaged slightly higher than that given by 


the Mojonnier in all cases with an average difference 
of 0.512 per cent. Lucas indicated that this difference 
should be given consideration where the test is used. 
The simplicity of the method and close check between 
duplicate tests serve to recommend it as a very prac- 
tical method. Thurston and Brown ran extensive tests 
using Minnesota reagent to test butterfat content of 
ice cream. At the time of these experiments the com- 
position of the reagent had been changed twice. Results 
using the original reagent were too high for all samples 
except for those using chocolate flavor. They found 
the second reagent to be somewhat better than the 
original and the third reagent to be the most satisfac- 
tory. They obtained satisfactory results where the 
tollowing conditions were adhered to: (a) the samples 
were digested at temperatures above 200 F.; (b) the 
samples were shaken vigorously at the time when at 
least half of the contents of the bottle had turned dark 
brown and then again about one minute later; (c) the 
samples were allowed to digest for ten to fifteen min- 
utes in the hot water bath. 


The method presented by Kiaseff consists of two 
solutions: a water solution of salts and a base, and a 
mixture of alcohols and ethers. His results indicated 
the average of duplicate samples checked within 0.2 
percent of the average Mojonnier tests with average 
results higher than Mojonnier tests. 


Crowe devised a method that overcame most of the 
difficulties of existing methods. Of all the samples 
tested, approximately fifty per cent of them checked 
within 0.1 per cent of the Mojonnier results. 


The Pennsylvania test as presented by Swope makes 
use of three reagents. Of 1192 determinations made 
by this method on ice cream, ice cream mix, sweet- 
ened condensed milk, and chocolate milk, 84.3 per cent 
were within 0.190 per cent and 52.7 per cent within 
0.090 per cent of the fat determinations made by the 
Mojonnier method. 


The latest test for butterfat in ice cream has re- 
cently been proposed by Smith. This method uses 
a mixture of seventy-two per cent perchloric acid 
and ninety-five per cent glacial acetic acid. Nothing is 
added to the test bottle except the sample of ice cream 
and the acid reagent. The mixture is digested for five 
minutes in boiling water with occasional agitation. The 
fat is raised into the graduated neck of the test bottle 
by the addition of more reagent and is then centri- 
fuged once for two minutes. Advantages claimed for 
this test are its rapidity, accuracy, and simplicity. The 
originators of the test found that the average varia- 
tion from Mojonnier results on vanilla ice cream was 
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6.106 per cent and for chocolate ice cream the average 
of individual variations was 0.21 per cent. 

Johnson and Ormond investigated factors influenc- 
ing fat tests of mix and corresponding finished ice 
cream. The largest contributing factor to variations 
in the fat content of ice cream mix and the finished 
ice cream was found to be improper handling of the 
ice cream samples whereby a fat and solid separation 
takes place during melting, making it impossible to get 
a representative sample for analysis. They found that 
vigorous shaking may cause as much as 2.0 per cent 
variations between tests of mix and tests of the fin- 
ished product. Bird and Johnson found that it is pos- 
sible to induce variations as great as 1.0 per cent in 
the fat analysis of ice cream that has been melted and 
then agitated to mix it. They suggest that there is a 
churning action of the fat when the samples of ice 
cream are melted and the melted sample agitated to 
break the foam. They recommend that samples be 
weighed out in the original frozen condition. Chase 
and King found that there was some indication that 
the fat column on a sample testing high by the Bab- 
cock method actually contained a smaller percentage 
of soluble material than those samples in which the 
agreement was better. Their experiments showed that 
Babcock method 


tested from 97.63 to 98.70 per cent fat; the balance 


the fat columns obtained by the 


was moisture. A low fat test could be explained by in- 
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complete separation of the fat by the reagent. 
Procedure 


One sample of basic ice cream mix was used through- 

out the experiment. Tightly stoppered bottles of the 
mix were stored at 0 F. and removed from storage as 
needed. 
The trozen bottles of mix were tempered overnight 
at 32 F. An hour before weighing samples, the frozen 
bottle of mix was allowed to warm up to room tem- 
perature, then thoroughly mixed by pouring from one 
bottle to another several times without too much agi- 
tation. Nine-gram samples were weighed into twenty 
per cent ice cream test bottles on a standard torsion 
balance. All tests were tempered in a water bath at 
130 F. for five minutes prior to reading. 

The standard procedures as outlined by the various 
investigators were used in all the tests. 

These tests were all run on the same batch of ice 
cream mix, and the tests are run so as to obtain as 
much uniformity as possible. Of the nine modified 
Babcock tests, -the Minnesota No. 1, and 
the perchloric-acetic acid tests—coincided closely with 
the official Mojonnier results. 


only two- 


The Mojonnier test results are accepted as a stand- 
ard of accuracy by the dairy industry. This test was 
therefore used as a basis for comparison of the modi- 
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fied Babcock methods. Tests by the Mojonnier method 
were made on the ice cream mix at three periods during 
the course of the experiment. 

The tests varied from a low of 13.54 per cent of fat 
to 13.69 per cent of fat, with an average test of 13.597 
per cent, and an average variation of 0.15 per cent fat. 
Of the eleven samples tested by this method, ten were 
within 0.06 per cent of the average, and eight of the 
eleven had a range of 0.05 per cent. 

The Kiaseff test is a non-acid test. Twenty-four 
samples gave an average test of 14.27 per cent fat, 
0.673 per cent above average Mojonnier results; and 
fifty-four per cent of the samples checked within 0.10 
per cent of the average for the group. 

The Swope test makes use of dilute sulphuric acid 
in conjunction with butyl alcohol and ammonia. Twen- 
ty-four samples gave an average test of 14.32 per cent 
of fat, 0.732 per cent above average Mojonnier re- 
sults; and 37.5 per cent of the samples checked within 
.10 per cent of the average for the group. 

The butyl alcohol test requires sulphuric acid (Spec. 
Grav. 1.82) and butyl alcohol. Twenty-two samples 
gave an average test of 14.39 per cent of fat, 0.793 
per cent above the Mojonnier test results; and 68.2 per 
cent of the samples checked within 0.10 per cent of 
the average for the group. 

The Nebraska test is a variation of the sulfuric acid 
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Chill-Ripe Strawberries 


Fresh Frozen 


with the 


“Just Picked’ Flavor That Remains 


Due to the first real advance in the freezing of strawberries, Chill-Ripe Berries will not harden or become icy 
in the ice cream. The addition of fruit packed by this new method assures no adulteration of the total solids of the 
mix and the maintaining of the body and texture of the ice cream. 


Chill-Ripe Berries will not disintegrate in the ice 


cream and more “visible fruit” will be apparent. 


Chill-Ripe Berries will not change color nor will there be any appreciable loss of flavor during an extended 


cold storage period. 


These advantages add up to greater eye and palate appeal for consumers in your finished ice cream. 
If you want the finest in frozen fresh fruit the brand to look for is “Chill-Ripe.” 


Packed in 6'2-lb. and 32 Ib. tins 
Both Sliced and Whole 





and alcohol reagent. Thirty samples gave an average 
test of 13.95, 0.353 per cent above the Mojonnier re- 
sults, and 63.2 per cent of the samples checked within 
0.10 per cent of the average of the group. 

The Overman-Garrett test is a non-acid test. Nine- 
teen samples gave an average test of 14.69 per cent of 
tat, 1.093 per cent above the Mojonnier average; and 
47.4 per cent of the tests checked within 0.10 per cent 
of the average of the group. 

The Minnesota test No. 1 is a non-acid test. Twenty- 
four samples gave an average test of 13.61 per cent of 
fat, 0.013 per cent above the Mojonnier average; and 
41.7 per cent of the tests checked within 0.10 per cent 
of the average of the group. 

The Minnesota test No. 2 is identical in procedure 
to the Minnesota test No. | burt with slightly different 
reagents. Twenty-two samples gave an average test of 
14.50, 0.903 per cent above the Mojonnier results; and 
sixty-two per cent of the tests were within 0.10 per cent 
of the average of the group. 

The perchloric acetic acid test requires mixture of 
equal parts of seventy-two per cent perchloric acid and 
acetic acid. An average test of 13.61 per cent of fat 
was obtained from thirty-two samples, 0.013 per cent 
above average Mojonnier test results; and 40.7 per 
cent of the tests were within 0.10 per cent of fat of the 
average of the group. 
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Summary and Conclusions 


The majority of the tests using alcohol as a reagent 
gave results that were considerably higher than the 
Mejonnier results. These tests ranged from 0.353 per 
cent to 1.093 per cent fat above Mojonnier results. 

Two tests, the perchloric-acetic acid and the Min- 
nesota No. 1, gave results that were in acceptable 
agreement with the Mojonnier results. Both of these 
tests averaged 0.013 per cent of fat above the Mojon- 
nier results. 

When used on basic ice cream mix, the Kiaseff, 
Swope, butyl alcohol, Overman-Garrett, Nebraska, 
and Minnesota No. 2 tests gave results that are too 
high to be considered satisfactory. 

The consistently high results of the above men- 
tioned tests indicate that there is some material other 
than butter fat present in the fat column of these tests 
using alcohols. These tests cannot be considered accu- 
rate enough to be recommended for general use unless 
a correction factor can be determined. 

The perchloric-acetic acid test and the Minnesota 
test No. | gave results that are in close agreement with 
the Mojonnier test. From a standpoint of accuracy 
the perchloric-acetic acid test and the Minnesota test 
No. 1 can be considered satisfactory when used as a 
test for fat in ice cream mix. 
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TABLE 1 


Effect of Stabilizers on pH, Titratable Acidity and 
Viscosity of Ice Cream Mixes 


Titratable Vis- 


Stabilizer No. pH Acidity (%)  cosity* 
No Stabilizer | 6.34 .190 14.0 
(control) 
Sodium 
Carboxymethylecel- 2 6.35 .190 63.5 
lulose (0.15% ) 
Sodium 
Cellulose Sulface 3 6.37 .180 47.0 
(0.15% ) 
An “Irish” Moss 
Colloid (0.03% )} 4 6.36 .185 100.0 
Sodium Alginate 5 6.45 175 77.5 
(0.25% ) 
Gelatin (0.35% ) 6 6.30 .200 46.5 


"Degrees MacMichael at 20 C., using a No. 30 wire 
and a turn table rotation 20 RPM. 











HEN the ice cream industry first made use of 
W sities to improve the quality of ice cream 

the products available for this purpose were 
very limited. The first ice cream stabilizers were vege- 
table gums and gelatin. During the 1930's sodium 
alginate was added to the list. Among the other prod- 
ucts which made their appearance were derivatives 
from Irish moss and from the cereal grain, oats. So- 
dium carboxymethylcellulose was introduced as an ice 
cream stabilizer in 1945. 

It was the purpose of this study to investigate two 
additional products with respect to their ice cream 
stabilizing properties: sodium cellulose sulfate and a 
domestic “Trish” moss colloid. 

While it is recognized that by far the greater per- 
centage of commercially produced ice cream is frozen 
in the continuous type of freezers, it is the opinion of 
the author that overrun whipping studies made on 
batch freezers supply data that in the final analysis 
are useful both to the batch freezer operators and to 
the manufacturers of ice cream using the continuous 
treezers. It is believed that the body and texture of 
ice cream are closely related to the tree water frozen 
into ice crystals and this in turn to the effectiveness of 
the stabilizer in reducing the percentage of free water 
due to its ability to bind a considerable portion of the 
water of a mix. Differences in this property are more 
apparent on batch frozen ice cream than on the con- 
tinuous frozen product. 


Sodium Cellulose Sulfate 


Sodium cellulose sultate differs in physical aspects 
trom sodium carboxymethylcellulose in that its bulk 
density is considerably greater, reportedly about five 
pounds per gallon. This characteristic facilitates its 
dispersion in sugar for incorporation in the mix. The 
product is a free-flowing granular-type powder. Water 
solutions are clear and a one per cent solution is re- 
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TABLE 2 


Effects of Stabilizers on the Body and Texture of the 
Ice Cream 


Body and Texture 


Stabilizer No. Scores* 

No Stabilizer (control) l 26'2 

Sodium Carboxymethy|l- 2 27 '2 
cellulose (0.15% ) 

Sodium Cellulose Sulfate 3 28 
(0.15% ) 

An “Irish” Moss Colloid 4 28 
(0.05% ) 

Sodium Alginate (0.25 ) 5 272 

Gelatin (0.35% ) 6 28 


Numerical scores are based on the present A.D.S.A. 
Collegiate Student Score Card for Ice Cream, which 
lists a score of 30 as the maximum allowed for body 
and texture. 











ported to have a pH range of 6.0-8.0. Sodium cellu- 
lose sulfate resembles sodium carboxymethylcellulose 
in its property of absorbing moisture from the atmos- 
phere and therefore must be stored in a vapor-moisture 
proof container. 

Toxicity studies on sodium cellulose sulfate are re- 
ported to have been completed with the paper entitled 
“Gastro Intestinal Non-Absorption of Sodium Cellu- 
lose Sulfate” at press for publication in the Journal of 
Pharmacology and Experimental Therapeutics. 


Domestic “Irish’’ Moss Colloid 


This product is prepared in a powdered form and is 
concentrated. For this reason it is recommended to be 
used at levels of approximately 0.05 per cent by weight 
of the mix. Directions indicate that it can be added 
when the liquid portion of the mix is cold or hot but 
must be dispersed in sugar and the addition made at 
the point of greatest agitation. 

A series of ice cream mixes was prepared in which 
all the dairy ingredients for five 100-pound batches of 
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mix had been blended into one large mixture. To sep- 
arate portions of this mixture (eighty-five pounds 
each) were added fifteen pounds of sugar. The per- 
centages of sodium cellulose sulfate used in the five 
mixes were: 0.00, 0.10, 0.15, 0.20 and 2.25. The sta- 
bilizer was blended with approximately one-third of 
the sugar and added to the liquid ingredients of the 
mix prior to heating. 

The mixes were pasteurized at 160 F. for thirty 
minutes, homogenized at 2500 pounds and 500 pounds 
pressure per square inch, respectively, on the first and 
second stages, cooled to 40 F. and stored in a refrig- 
erated room for twenty hours prior to freezing in a 
torty-quart batch freezer. 


Whipping Data 


Whipping data are shown in Figure 1. Although 
there was very little difference in whipping time to 100 
per cent overrun between the no-stabilizer control mix 
and the one containing 0.15 per cent sodium cellulose 
sulfate, it will be noted that the latter mix whipped to 
a higher maximum overrun. The whipping properties 
of the other three mixes were less satisfactory. These 
data indicate that approximately 0.15 per cent sodium 
cellulose sulfate is the proper amount of this stabilizer 





The article which appears on these pages dealing with ice 
cream stabilizers has been entered in the Florida Agricultural 
Experiment Station Journal Series No. 17. 





to be used in an ice cream mix having a composition 
of 12 per cent butterfat, 10.5 per cent milk-solids not 
tat and 15 per cent sugar (sucrose). 

Another series of six 100-pound ice cream mixes was 
prepared in a manner similar to that employed in pre- 
paring the first series of mixes. In addition to the no- 
stabilizer control mix the following stabilizers were 
used in this comparative study: sodium carboxymethyl- 
cellulose 0.15 per cent, sodium cellulose sulfate 0.15 
per cent, the “Irish” moss colloid 0.05 per cent, sodium 
alginate 0.25 per cent and gelatin 0.35 per cent. The 
respective whipping curves are shown in Figure 2. 
These data indicate that when incorporated in ice 
cream mixes in concentrations used in this study and 
when the dairy ingredients are of excellent quality and 
blended to a composition of 12 per cent butterfat, 10.5 
per cent milk solids not fat and 15 per cent sugar 
(sucrose), both sodium cellulose sulfate and the do- 
mestic “Irish” moss colloid may be expected to improve 
the whipping property of ice cream mixes that other- 
wise contained no stabilizer. 


Effects of the various stabilizers on certain other 
(Continued on page 110) 
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be condensed has been used successfully in the Oregon 
State College Dairy Products Laboratory. 


1. Composition of milk desired: 12.0 per cent fat, 
10.0 per cent milk-solids-not-fat, 15.0 per cent 
sugar, 2.0 per cent whole fresh eggs, 0.45 per 
cent gelatin. 

Per cent of fat in milk and cream mixture. The 
determination of this is as suggeseted by Cole. 
Let F fat fraction of the desired mix 
S milk-solids-not-fat fraction of the de- 
sired mix 
A milk-solids-not-fat fraction of the 
serum (skim milk portion) of the mix- 
ture of milk and cream 
xX fat fraction of the desired milk-and- 
cream muxture 


Hence, (1-X)A 


milk-solids-not-fraction of 


the milk-and-cream mixture; and — aoe 
S  (1-X)A 
AF 
S + AF 
If the solids in the milk serum is 9 per cent, the 
following equation may be used: 
0.09 « 0.12 





Solving this equation for X: X 





== 0.0975 
0.10 + (0.09 *« 0.12) 


The fat fraction of the milk-and-cream mix- 

ture is 0.0975; therefore, the per cent fat de- 

sired is 9.75. 
In the above equation, 

0.09 == milk-solids-not-fat fraction of fat-free 

serum of milk-cream mixture 

0.12 == fat fraction of mix 

0.10 == milk-solids-not-fat fraction of mix 
Pounds of milk and cream required 

? 

a 123.1 pounds of milk-cream mixture 
0.0975 containing 9.75 per cent fat 
40 per cent cream and 4 per cent milk available 


mat xX BP 
= 19.66 pounds 
36 40 per cent cream 

9.75 ” 
123.1 * 30.25 103.44 4 
- — .44 pounds 
30,25 36 4 per cent milk 
36.00 








Summary 
For the 100 pounds finished ice cream mix use 
the following quantities of the different products: 
103.44 pounds 4 per cent milk containing 4.14 
pounds of fat and 8.94 pounds of milk 
solids-not-fat 
pounds 40 per cent cream containing 7.86 
pounds of fat and 1.06 pounds of milk 
solids-not-fat 
15.00 pounds of sugar 
2.00 pounds of whole egg 
0.45 pound of gelatin 


140.55 pounds 


This 140.55-pound mixture is then concentrated 
in volume by removing 40.55 pounds water, leav- 
ing 100 pounds of mix. 


If it is desired it would be possible to condense only 
the milk. The 40.55 pounds water could be removed 
from 103.44 pounds 4 per cent milk to result in 62.89 
pounds. This is a concentration of 1.645 to 1. The 
condensed milk must therefore contain 

4.14 « 100 
62.89 


The milk and cream used would contain 4.14 + 


7.86 pounds fat, or 12 pounds total, and alseo 8.94 + 
1.06 pounds milk solids-not-fat, or a total of 10 pounds. 


6.58 per cent fat. 


Checking Composition 


The completed mix should be checked for composi- 
tion. 

The fat content can be determined by the Babcock 
method, using one of several modifications. A spe- 
cially graduated bottle should be used. 

The total solids content may be determined gravi- 
metrically by weighing a quantity of mix and evap- 





W ater Fat 
0.99905 0.92014 


Density of Ice Cream Constituents 


Milk-Solids- pape 


Not-Fat Sucrose Gelatin 





0.99823 
0.03856 
0.98729 
0.98597 
0.98507 
0.98324 
0.98262 
0.98032 
0.97881 


0.9016 
0.8974 
0.8955 
0.8936 
0.8917 
0.8898 
0.8879 
0.8860 
0.8841 


1.6129 


1.6107 


1.5384 
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AND LET US HELP YOU SELL IT 


CHOCOLATE ICE CREAM, or any ice cream— 
you name the flavor and a complete line of 
direct color advertising stands ready to spark 
your sales. 

Tempting full-color photographs of 85 different 
favorite flavors and fountain dishes let you pick 
a sure match for your product. Then posters, cut- 
outs, window displays, posterettes, streamers, 
menu covers, carton holders, wall festoons, pack- 
age materiail—all are tailormade for you with 
the addition of your own flavor name, your own 
copy, and YOUR BRAND NAME. 

You'll agree that this is today’s finest ice cream 
advertising material in design, in color, and in 
selling your ice cream. Piease phone our nearest 
representative, or write us at 461 Second St., 
San Francisco 7, today. 


Schmidt 


LITHOGRAPH COMPANY 
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Write Us= 
We'll Visit You 


emgporgy 11 West 42nd St., New York 18, N. Y.; 

05 W. Wacker Drive, Chicago 6, Ill.; 2405 W. 
cane St., Los Angeles 5, Calif.; 235 W. Com- 
merce St., San Antonio 5, Texas; P. O. Box 3431, 
Orlando, Florida; 115 S. W. 4th Ave., Portland 4, 
Oregon; 800 Terminal Sales Bldg., Seattle 1, Wash.; 
pope Litho Co., P. O. Box 820, Honolulu, 

. H.; 461 Second St., San Francisco, California 


* Menu covers that get r * Carton-holding and shad- , h | I ic ! 
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brand imprints attractively or pou Kage uu want to sell LITHOGRAPH COMPANY 








crating the moisture in a vacuum oven. Another meth- 
od is to use a hydrometer and determine the density. 
The density of pure water at 3.98 C. (39.16 F.) is 
one gram per milliliter. If the mix is correctly propor- 
tioned, it is possible to predict the Baume hydrometer 
reading of the final mix. The method has been de- 
veloped by Larson and Lucas. (See chart, Page 100.) 

It was found that within the range of 60 F. and 
i55 F., milk-solids-not-fat, sugar and gelatin re- 
mained constant in volume when in suspension or in 
solution. The densities of water and fat as given in the 
table were reported by other investigators. 

The research showed that when densities of the mix 
ranged from 1.05 to 1.14 and Baume readings from 
6.91 to 17.81, a change of 0.0008 in density was nec- 
essary to cause a change of 0.1 Baume. The measure- 
ments were made at 120 -135_ F. 

To predict the Baumé reading of the mix that has 
a definite composition, these research workers suggested 
the following method: 

F. 

Calculate the additive density of the mix 
Divide by 100 

Multiply the result by the factor 
Convert to Baumé degrees 


Temperature range of 120 -135 


l 
>] 
> 
> 


0.949 
4. 
Example: Composition of desired mix 
Fat 12 
Milk-solids-not-fat ll per cent 
Sugar 15 per cent 
Gelatin 0.4 per 
Moisture 


per cent 


cent 
cent 


r. 


61.6 per 
Baumé reading to be made at 120 


Calculation of Density 
12 0.8974 
1] 1.6129 
15 1.6107 
0.4 1.5384 
61.6 0.98856 


10.7688 
17.7419 
24.1605 
0.6153 
60.895 3 





114.1818 





TYPICAL VACREATOR, the use of which is described in Profes- 
sor Wilster's article, is pictured here as installed in the Buttercup 
lce Cream Company plant in Hamlet, North Carolina. 





114.1818 LOO L.141818 
This density value multiplied by the factor 0.949 
will give the tactored density, or the density that is 
nearest to that obtained by actually making and test- 
ing the mix. 
L.141818 0,949 1.0836 
The density of the mix at 120 F. is 1.0836. 
The final step is to convert the density figure to 
Baumé degrees. This can be done by referring to the 
following table by Larson and Lucas when the mea- 
surements are made at temperatures varying from 120- 
135 SOF. 
ty to make 
Density Baume change 
0.00752 
0.00763 
0.00781 
0.00775 
0.00840 
0.00826 
0.00840 
0. 00854 
0.00877 
0.00885 


Baume degrees ] 
6.91 
8.21 
9 49 
10.78 
11.97 
13.18 
14.37 
15.54 
16.68 
17.81 
(Continued on next page) 


1.05 
1.06 
1.07 
1.08 
1.09 
1.10 
1.11 


1.12 
1.13 
1.14 
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In this example when the density is 1.0836, the 
Baume reading would be 10.78 +- 0.43 11.2 
This could be calculated as follows: 





| TO FINE ICE CREAM 
PREREQUISITE a 


145 — ——_— 1.2 


1.0836 +3 

By this method the accuracy of the Baume reading 
should come within 0.2 Baume. 

Standardization of the completed mix should not be 
necessary if the ingredients for the mix are correctly 
weighed, the fat content of the milk and cream are 
accurately determined, and the milk-solids-not-fat con- 
tent of the milk and cream determined by analysis or 
calculation. 

Over-condensing of the mix is not serious as it is 
only necessary to add water in order to bring the com- 
position to that desired, but restandardization for fat, 
milk solids, sugar and stabilizer is very difficult. 


Determining the Weight of Mix Always Finer 


Sometimes it is desirable to calculate the weight of 
a gallon of ice cream mix. Hahn and Tracy have 
shown how this is done. They measured the specific VA re f L LA 4 
gravities of fifty-three different combinations of but- 
terfat, milk-serum-solids, and sugar. They prepared 


at least five samples of each combination and made all 
the specific gravity determinations in triplicate at 5, 10, 














BECK VANILLA PRODUCTS COMPANY 


General Offices and Factory: EAST ST. LOUIS, ILLINOIS 


YOU'RE SURE OF THE BEST WHEN YOU CHOOSE 


and 15.6 degrees Centigrade. On the basis of a sta- 
tistical analysis of their work they developed the fol- 
lowing formula: 
Specific gravity at 5° to 156° C. (41° to 60° F.) 

(4.87 « ‘> sugar) -- (4.41 * % m.s.n-f.) 

| (0.88 « “7? fat) — 6.26 

1000 
(T  €-5) (0.0003) 


| Specific gravity < 8.34 weight per gallon 


FOUNTAIN 

and 
LUNCHEONETTE 
EQUIPMENT Baume 145 — 


To compute the Baume reading the following stand- 
ard formula can be used: 


145 





specific gravity 
tor streamlined beauty, long life and ease : : : ty 
id tdinindinn. couse te es cae Example: Using the same mix composition as above 
Stanley Kaight. Get advanced engineer- 
ing im refrigeration, sanitation and 


mechanical operation in quality soda ; (4.87 « 15) + (441 & 11) — (0.88 « 12) — 6.26) 
tountain and luncheonette ' | 


Specific gravity 


1000 


equipment 
GET THE FACTS—WRITE FOR THE ~ (15°C-5) (0.0003) 


STANLEY KNIGHT CATALOG 73.05 + 48.51 10.56 6.26) 


1000 — 10 0.0003 


Phone SPring 7-3400 
104.74 


4 — 0.0030 
] K I, 1000 
(Dron od wig t 1 + 0.10474 — 0.0030 
Cos oll 3 1.10174 


Weight per galion 1.10174 « 8.34 
9.2 lbs 


S430 NORTH PULASKI! ROAD. CHICAGO 41 ILLINOIS 
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Black Walnut Oil 
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used for each run. The temperature of the mix before 
entering freezer was 40 F., freezing temperature 24 
F., minutes to complete whipping, 5; minutes to freeze, 
8; overrun 75 per cent. 

Black walnut granules and oil were added just be- 
fore whipping was complete. 

Where the mix, including black walnut oil, was 
homogenized, the batch was heated to 150 F. and 
homogenized at 2300 pounds pressure first stage, and 
700 pounds pressure, second stage. 

Black walnut siftings were secured trom a commer- 
cial plant. These siftings contain small nutmeat par- 
ticles and shell. Since the particle sizes are the same, 
no ready means can be found for separating the two 
tactions. The siftings containing about 50 per cent oil 
by weight were placed in a hydraulic press. About 50 
per cent of the total oil present was secured. This oil, 


a light brown, clear color, was held at 40 F. for two 


months, until used in ice cream investigations. 


Four judges were used to measure quality of flavor. 
Triangle testing of sample differences as outlined by 
Davis and Terry (4) were employed. 


Results 


Black walnut oil added to the standard mix with or 
without black walnut granules improved the flavor of 
the ice cream. With the addition of 200 ml. of black 
walnut oil (Table 1) the ice cream was markedly im- 
proved. With 400 ml. of black walnut oil a further 
improvement in flavor was noted. It was apparent that 
the higher flavor scores were due to the black walnut 
flavor in the mix apart from that in the walnut 
granules. 

All samples differed significantly from one another 
in any combination at the 5 per cent level. 

There was general agreement among the judges that 
2'% pounds black walnut granules added to 45 pounds 
of ice cream mix was too much. Accordingly, the 
amount of granules was reduced to 1*4 pounds (Table 
2). Black walnut oil added to the standard mix and 
134 pounds of granules improved the flavor of the ice 





PROFESSOR C. C. FLORA 
is one of the authors of the 
article on the use of black 
walnut oil in black 
ice cream 


walnut 
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TABLE 2 
Influence of Black Walnut Oil in Ice Cream with 
1's Pounds Walnut Granules in Mix 


| Flavor 
Score 


Preference 
Composition of Ice Cream of Judges 
Standard Mix (45 Ibs.) 

1*4 Ibs. walnut granules 
Standard Mix (45 Ids.) 

1*s Ibs. walnut granules 39 
200 ml. walnut oil 

Standard Mix (45 Ibs.) 

1*4 lbs. walnut granules 

400 ml. walnut oil 

Standard Mix (45 Ibs.) 

1*4 Ibs. walnut granules 

400 ml. homogenized 

's walnut oil 

Standard Mix (45 Ibs.) 


300 ml. walnut oil 


38 5 











cream. Homogenizing mix and walnut oil in a concen- 
tration of 400 ml. per 45 pounds mix and 1*4 pounds 
granules gave too much walnut flavor to the ice cream, 
although the judges still preferred the homogenized 
ice cream to that without A black 
any walnut granules but 
with 300 ml. of walnut oil per 45 pounds of mix was 
judged superior in flavor to ice cream with 1*4 pounds 
granules, but without walnut oil. In spite of the fact 
that the judges gave similar ratings to some of the ice 
cream (Table 2), they were able to distinguish between 
all possible combinations. 


any walnut oil. 
walnut ice cream without 


Conclusions 


Walnut ice cream with 1*4 pounds of black walnut 
granules per 45 pounds of mix was preferred to that 
with 2'4 pounds of granules. 

Black walnut oil added at the rate of 200 to 400 ml. 
per 45 pounds of mix markedly improved the flavor of 
the ice cream. 


Homogenization of the mix and black walnut oil 
appeared to increase the flavor over that secured with- 
out homogenization. 

Ice cream fortified with black walnut oil but with- 
out any black walnut granules was preferred to ice 
cream with granules only. 
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Factory Built Un Spa 


WHE past is never very far away when you walk 
| through London streets. Even in Bermondsey, 
one of the city's most highly industrialized areas, 
you will find history rearing its pleasant head. Invad- 
ing Romans built their roads there. The name of the 
Borough is by tradition derived from the Saxon war- 
rior Bermund and the Borough was “Bermund’s Eye” 
or, translated from the Saxon, Bermund’s Island. In 
Norman times Kings and Queens lived in Bermondsey 
Palace; Bermondsey Abbey was second in importance 
only to Westminster; and Samuel Pepys sought his 
pleasure in Bermondsey riverside gardens. 

By the 18th century the medieval glories had de- 
parted. However, a painter, combining business enter- 
prise with his artistic talent, made Bermondsey known 
as a health resort. A spring of health-giving water— 
in fact, a spa comparable with the famous spa at Bath 

had been discovered and the artist made capital out 
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of this by establishing the Bermondsey Spa. For some 
years health and pleasure went hand in hand for vis- 
iting Londoners would “take the waters’ and thereafter 
stay to enjoy themselves. 

The Spa was established in 1770. As time went on 
its popularity increased and London industries were 
beginning to encroach on the site. Chief among these 


was the gelatin factory established by Benjamin Young 
in 1818. 


Near The London Docks 


Mr. Young built better than he knew. He had es- 
tablished his factory on a site near to new industries 
for his raw material. It had good water and was near 
to the great London docks for the export business 
It is safe to say that he never 
dreamt that gelatins bearing his name would be sold 


which was to come. 








GELATIN MANUFACTURING is illustrated in the accom- 
panying photographs. The raw material, after being cleaned, 
passes through the evaporators (above, left). From the 
evaporators, the translucent droplets of gelatin fall on a 
moving band. The band goes through a cooling tunnel and 
the droplets become hardened. The band is coated with 
fine gelatin so that the droplets don't stick to it (above, 
center). The hardened droplets then fall from the moving 
band onto a perpetual motion shaker and separator 
(which separates the droplets from the fine gelatin) before 
being air-conveyed to the drying trays (above, right). At 
the left is a view of the dry crystals prior to grinding 
and packing. 
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MAME PLATE Omir 


in the United States and throughout the world almost 
a century and a half later. 

But the Young’s of today is not a stick-in-the-mud 
home of traditionalism. As time has gone by research 
has been intensified in producing gelatins for specific 
industries, for photography, for pharmaceutical uses— 
and for ice cream. 

The search for an efficient gelatin stabilizer began 
before the war. Young’s studied the problem from the 
point of view of the ice cream manufacturer. The 
firm was not content merely to supply gelatin in ac- 
cordance with the standard specification. Rather did 
they seek to find out what qualities were desirable in a 
gelatin, and then set themselves to make a gelatin of 
that standard. 

At the end of the war, license restrictions, shortage 
of labor, of timber, of bricks, of steel, and of every 
kind of material compelled Young’s to go to lengths 
of ingenuity. The firm established its own Engineering 
Department to design and install its plant. The man- 
agement formed progress teams of engineers, drafts- 
men, fitters, process supervisors to see the new project 
through. 

Throughout the factory you will find apparatus and 
machinery which is referred to, not by the name of any 
of the big engineering firms, but by the name of one 
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of Young’s own men who invented and installed it as 
a vital link in the process. 

Finally, a satisfactory manufacturing process came 
into being and the gelatin was called Spa because of 
the previous association of the factory. It was a proc- 
ess which could make gelatin from start to finish in 
forty-eight hours. 

At this period, gelatin could only be sold under 
license in England, and its export was completely 
banned. But Young’s persuaded the British Board of 
Trade to give the firm priority so it could increase 
production and test out the product in overseas 
markets. 


Debut In America 


So satisfactory was the marketing in each chosen 
country that a decision was taken in 1949 to introduce 
Spa to the United States. Cedric G. Smith, Director 
of Young’s, and Norman Dearing, Northern sales 
manager, visited the States for an exhaustive tour of 
the American market. 

The highest ice cream authorities in the United 
States were approached, and their reports led the com- 
pany to establish a permanent sales force, headed by 
Norman Dearing, who has now, with wife and family, 
made his home in America. 
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Novelty Experts 


onan Ice Cream Novelties of Oak Park, Illinois, is an 
organization that specializes in the manufacture of frozen 

specialties. The firm produces only novelties and whole- 
sales them via ice cream manufacturers throughour Illinois. 
An Ice Cream Fietp correspondent visited the plant recently 
to study the production methods prevalent there. and obtained 
the photographs reproduced on this page. These photographs 
illustrate (in clockwise order) the process by which the Nutty 
Buddy (Flare-Top/Eat-It-All Bakeries trade mark for a 
chocolate and nut covered factory-filled ice cream cone) is 
manufactured. Polar owners Paul Potter, Sr., Paul, Jr. (plant 
manager) and Hugh Potter (sales manager) report that pro- 
duction of these items is achieved on a continuous flow basis 
in a small corner of their plant. 





COMPLETE LAYER of thirty-six sugar cones is placed in a Nut. 


TWO-PRONG filler, affixed to continuous freezer, affords pro- 
ty Buddy needle-type locking basket in one operation. 


duction efficiency. Filled cones enter hardening room. 


CHILLED NOVELTIES. after leaving hardening room, are con- FOUR OPERATIONS—dipping, nutting, bagging and boxing— 
veyed to dipping tank, conveniently located near nut pan and occupy thirty-six square feet. Boxing operation ends near narden- 
baggers. ing room door. 
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Golden State 








are both capable of studying traffr 
flow and the dealers’ ice cream dis- 
pensing equipment to determine the 
best position in the store for this 
equipment. It is almost needless to 
report that the dealers follow these 
recommendations. 

The salesmen point out the im- 
portance of ice cream in the deal- 
er’s profit picture and suggest tie-in 
sales. 

“In general,’ Mr. Sloan said, 
“our ice cream salesmen are thor- 
oughly equipped with a knowledge 
of the dealer’s operating problems 
and his sales problems. And they 
know what to recommend to solve 
these problems. 

“Take for instance the location 
of an ice cream cabinet in food 
stores and the proper use of point- 
of-sale material. 
tremely 


These are two ex- 
important points in ice 
cream sales in view of the findings 
of a recent survey. 

“The survey found that sixty-six 
per cent of all purchases are de- 
cided upon after the shopper has 
reached the store. These impulse 
sales include the purchase of ice 
cream. 

“The quality story can be told on 
the point-of-sale material. It is 
most important because another 
survey has shown that ice cream 
purchases are more concerned with 
the quality of the product than 
with the price. This survey pointed 
out that only 6.8 per cent of ice 
cream purchases were made because 
of low price only.” 

Mr. Sloan tells the story of two 
new accounts obtained recently by 
a Golden State ice cream salesman. 
The salesman had been trying to 
obtain a large fountain account 
from its owner, but hadn’t suc- 
ceeded. Then he heard the owner, 
a woman, had purchased another 
and even larger fountain. 

“He made another call on her,” 
Mr. Sloan relates, “and solicited 
her business at both locations. In 
the sales presentation he used the 
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manual that had been prepared for 
him and arranged for her to sample 
some of our best quality ice cream. 

“He was elated the next day 
when she called him arid said that 
she had chosen Golden State as her 
dairy products supplier—not only 
ice cream, but all dairy products— 
at both her stores. 

“The salesman was happy but 
what pleased me more than the sale 
itself was her remark that he was 
the only one of the four competi- 


tors who solicited her business who 
had presented a program that 
would merchandise and sell prod- 
ucts. She also said that the repre- 
sentatives of the other companies 
had offered lower price schedules 
than ours but had not emphasized 
quality or merchandising ideas. 
“It’s highly satisfactory to see 
your sales continue to increase but 
it’s a real thrill when you find that 
the proper planning is the reason 


behind the sales.” 
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Stabiliser Study 


PERCENTAGES OF SODIUM GELLULOSE SuLFaTE 


|. MO GTABILIZER | CONTROL) 
2.0.10 PER CENT 
e 3.015 ~~ 


— ;' RO80 «© « 
mix properties are shown in Table 1. Neither the 5.0.25 » 








sodium cellulose sulfate nor the domestic “Irish” moss 
colloid altered the pH or the titratable acidity of the 
mix appreciably. Of all the stabilizers in the study 
sodium cellulose sulfate and gelatin increased viscosity 
the least. The domestic “Irish” mess colloid had the 
greatest effect on this mix property as shown by the 
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increase in degrees MacMichael from 14 for the no- 
stabilizer control mix to 100 for the mix containing 
this stabilizer. 

Body and texture scores on samples of ice cream 
trozen from the respective mixes are recorded in Table 
2. The samples were taken, as nearly as possible, at 
100 per cent overrun. The scores ate averages of those 
of four judges with each judgment independent of the 


OVERRUN (PERCENT) 
° 


@ 
2) 


others. Identities of the respective samples were un- 
known to the judges. It will be noted that each of the 
five stabilizers improved the body and texture of the 

> 2 ‘ > > > 5 ig > > q ‘ >< ' 7 
ice cream as evidenced by higher numerical scores that siieaieihaaian ieee tam 
that given the ice cream frozen from the no-stabilizer 
Mii X, 


Although flavor scores were not obtained each judge 
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TIME IN FREEZER (MINUTES) 
STABILIZER AND PERCENTAGE USED FIGURE 4 








.NO STABILIZER (CONTROL) 

. SODIUM CARBOXYMETHYLCELLULOSE (0.15%) 
-SOODIUM CELLULOSE SULFATE (0.15%) . _ 
-AN IRISH MOSS COLLOID (0.05%) 0°. expressed the opinion that all samples were of excel- 


‘SODIUM ALGINATE (0.25%) . “re were ist ; it- 
‘Sate se lent flavor and there were no distinguishable flavor dif 





Grey: 
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ferences among the samples. 





Summary and Conclusions 





As this is a preliminary study it is not intended to 
imply that the stabilizers investigated will always func- 
tion in the manners herein reported. Many factors are 
known to affect ice cream mixes and the finished ice 
cream that sometimes are attributed to stabilizers. 
However, it appears that from the standpoint of selec- 
tion of a stabilizer to accomplish a desired quality im- 
provement in ice cream, both sodium cellulose sulfate 
and the domestic “Irish” moss colloid possess certain 
stabilizer properties that warrant for them further con- 
sideration among ice cream stabilizers. 

The results of this study would indicate that sodium 
cellulose sulfate should be used at concentrations of 
REFRIGERANT SHUT OFF approximately 0.15 per cent by weight of the mix and 
that the domestic “Irish” moss colloid should be used 
at a concentration of approximately 0.05 per cent on 
the same basis. 
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FIGURE @ Credit for the analytical work and for preparation of the 
graphs is due Miss Mary Frances Mays. 
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Three Little Men 








he designates to be placed in the dealers stores each 
month. 

One manufacturer has stated that he doubts very 
much if sixty percent of the advertising he purchases 
ever reaches his dealers’ stores. He stated that he hired 
a merchandising man and before long the merchandis- 
ing man was driving a truck, running errands and 
doing everything but merchandising. 

The Council prepares two months in advance a list 
of the pieces of advertising available with samples of 
this advertising and submits it to the ice cream manu- 
facturer. The ice cream manufacturer fills out a sim- 
plified form listing the dealers he desires merchandised 
and the pieces of advertising to be used. 

The Council holds a dealer promotion clinic of one 
day’s duration in the territones of the independent ice 
cream manufacturers that are members. This clinic is 
not only for plant employees but is to promote interest 
among the dealers of the independent ice cream manu- 
facturer. 

If a member firm is not desirous of doing its own 
selling, the Council will provide a sales force for that 
particular manufacturer on a gallonage fee basis. This 
tee is based on the annual gallonage of the ice cream 


dealer and is provided for the independent ice cream | 





JUANITA GOODE has 
been elected Presdent of 
the American ice Cream 
Merchandising Council. She 
has an extensive background 
in finance and association 
work, and formerly was 
Assistant Secretary of the 
indiana Restaurant Asso- 
ciation. 





ber of the Advisory Board of the Council. This Ad- 
visory Board will select the type of national advertising 
to be used. The Council has prepared a cooperative 
plan for the sales departments and sales managers and 
an incentive program for the salesmen and driver sales- 
men of the independent ice cream manufacturers. 
Duane Dungan, President of the Polk Sanitary Milk 
Company, Indiana’s largest independent dairy com- 
pany, was the first to sign a contract with The Ameri- 
can Ice Cream Merchandising Council. The Sample 
Ice Cream Company of Madison, Indiana signed a 
contract with the Council shortly after. The first firm 
in Kentucky to sign with the Council was Walker Ice 
Cream Sales. Harry Nathan, owner and operator of 
the Legion Ice Cream Company of Chicago, has signed 


manufacturer for approximately five cents per gallon. | 


The Council is providing a complete engineering serv- | 
ice for its members including plant layout and plan- | 
ning, recommendations as to equipment needs, time | 
and motion study of plant operations, refrigeration | 


consultation, preparation of schedules and maintenance 
control of plant and equipment, retail store designing, 
and planning and layouts for the dealers of the inde- 
pendent ice cream manufacturer. 


The Council is preparing advertising, window dis- | 
plays, backbar displays, valances, window valances, | 
window streamers, merchandising, backbar superstruc- | § 


tures, menu designs, ice cream cabinet merchandisers 
and displays, electric signs of all types, billboard ad- 


vertising, novel flavor boards and merchandisers and | 


making all these items available to the independent ice 
cream manufacturer on a cooperative buying plan. 

The Council has designed for its member firms an 
exclusive basket weave ice cream carton. This basket 
weave changes in color to denote the flavor of ice 
cream. This new package carries the “Quality 
Guarded” trade mark and the “Pure Test” insignia on 
laboratory control (see photograph on Page 69). 

The Council is providing Quality Guarded, Mary 
Scott and Pure Test trade marks to its member firms 
and after a given number of firms have joined, a na- 
tional advertising program will be instigated. Each 
member firm designates one of its officers to be a mem- 
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TRANSPARENCIES 


Ad-Color Transparencies fit any cabinet 
Large selection from which to choose 


Never Before! New color splendor and fidelity with true to 
life depth so beautifully natural customers want to take a 
bite! Achieved through electronic controls that give you 
LOW costs that are eye-openers! Every picture on FULL 
COLOR FILM. Nort printed. 


Show Your Own Trade Mark, Container or Wrap. We cus- 
tom-make transparencies where prestige and product 
identification is desired. No extra charge for this service 
when ordering 350 or more Transparencies. 


A Proven Seales Builder — Ad-Color Transparencies now 
reach a new high in fine quality to help you sell. A 400% 
increase in gallonage was recorded recently by a West- 
ern concern using Ad-Color photos. Write for samples 
and prices. 


AD-COLOR CORPORATION “*.2330.0(°r0ctno” 
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HAIRY GROUP FORMED 


HE recently-organized Dairy Suppliers’ Foun- 
dation, inc. will hold its first national meeting 
this month in Detroit, during the week of the 

conventions of the International Association of Ice 
Cream Manufacturers and the Milk Industry Foun- 
dation. Dairy equipment and supply jobbers from all 
sections of the country will attend the conclave. 

Membership meetings will be held October 25 and 
26. The group’s Board of Directors will convene on 
October 24. Meetings will be held at the Hotel Abing- 
ton, where most members of the Foundation have re- 
served rooms. 


G. R. OLSON 


Vice-President 


WALTER A. BARRETT 


R. D. BRITTON 
President 


Dairy Suppliers’ Foundation, Inc. is an organiza- 
tion of dairy equipment and supply jobbers, with 
members throughout the United States. With main 
offices at 326 West Chelten Avenue, Philadelphia, 44, 
Pennsylvania, the Foundation recently was granted a 
charter under the Membership Corporations Law of 
the State of New York and is now actively engaged 
as a trade association in carrying out a program which 
has been under close scrutiny by jobbing industry 
leaders for almost a year. 

Ultimate objective of the program is the providing 
of greater service by the dairy industry to consumers 


Vy 


RALPH L. YOUNG 
Executive Vice-Pres 


S. H. PERKINS 


WM. P. SCHWARTZ LESTER D. STICKLES 
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of dairy products through the combined efforts, within 
legitimate confines, of dairy equipment and supply 
manufacturers, jobbers and processors. 

A spokesman for the Foundation noted that lead- 
ing jobbers of dairy equipment and supplies long have 
felt the need of such a program. Customers’ require- 
ments constantly are becoming more exacting and 
manufacturing problems increasingly difficult, he said. 
The jobber who can count on the cooperation of both 
his processor customers and his manufacturers can be 
indispensable to each in this situation, the spokesman 
pointed out. 

Membership in the Dairy Suppliers’ Foundation is 
open to qualified jobbers in the dairy equipment and 
supply industry and, within the short time of its exist- 
ence, already has exceeded anticipated proportions. 

R. D. Britton, Wisner Manufacturing Corporation, 
New York, is President of the Foundation. G. R. 
Olson, Lincoln Equipment, Inc., St. Paul, Minnesota, 
is Vice President. Ralph L. Young, Philadelphia, is 
Executive Vice President. Lester D. Stickles, Mc- 
Laughlin, Stickles & Hayden, New York, is counsel 
for the group. 

Directors are E. K. Bame, United Dairy Machinery 
Corporation, Buffalo, New York; Walter A. Barrett, 


WORKSMAN CYCLES 


The outstanding name in ice cream vending cycles 


A complete line 


WORKSMAN 
446 Adelphi St 


Write for prices 


TRADING CORP. 


Brooklyn 17. NY 


Fort Wayne Dairy Equipment Company, Fort Wayne, 
Indiana; J. R. Cox, J. R. Cox Company, Nashville, 
Tennessee; V. J. Earnheart, Crouch Dairy Supply 
Company, Fort Worth, Texas; S. H. Perkins, Inter- 
State Dairy Supplies, Inc., Seattle, Washington; R. 
H. Risdon, the Bingham & Risdon Company, Green 
Bay, Wisconsin; Joseph L. Rosen, Illinois Creamery 
Supply Company, Chicago, Illinois; and W. P. 
Schwartz, Coast Creamery Equipment Company, Sac- 
ramento, California. 
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LIMPERT'S 


for ICE CREAM... for DAIRY DRINKS 


EGG NOG 


Completely standardized so that 


you can produce the same delicate 


flavor, the same tantalizing bouquet 
every time. A Quality Superb product that 
will build your reputation as it has ours. 


Act promptly for Christmas and New Year 
promotions. Wire your orders now. Free 
samples. Free advertising material. 


LIMPERT'S | 


Special 


FOR DECEMBER 

CUBED PINEAPPLE 

CHERRY COCONUT 
FREE!! 


Colorful Streamers for 
Limpert's Monthly Specials 


BROTHERS, INC. VINELAND, N: J. 


NEW YORK SALES OFFICE 


33 WEST 42nd STREET 


Quality Superb Fruits, Flavors and Extracts for the Ice Cream Industry 
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OCTOBER 31-NOVEMBER 3— 
Oklahoma Agricultural and Mechan- 
Oklahoma; 


Conference. 


ical College, Stillwater, 
annual Dairy Industry 
Information available from Profes- 
sor H. C. Olson of the school’s De- 


partment of Dairying. 





| Short Courses 





NOVEMBER 6-7—University of II- 


linois, Champaign, Illinois; Depart- 


ment of Food Technology confer- 
ence on Soft Ice 
Milk. Information available from 
R. K. Newton, Supervisor of Con- 


ferences at the school. 


Cream and Ice 


NOVEMBER 13-15—University of 
Maryland, College Park, Maryland; 
7th annual Dairy Technology Con- 

Information available from 
W. S. Arbuckle of the 

school’s Department of Dairy Hus- 

bandry. 


ference. 


Professor 


NOVEMBER 26-28 — Montana 

State College, Bozeman, Montana; 
Short 
Course. Information available from 
Professor J. A. Nelson of the 


school’s Department of Dairy In- 


16th annual Dairy Industry 


PREFERRED... 
BY LEAD ICE CREAM 


ee Ss MANUFACTURERS — 


x CAPCO 

TOASTED 
BUTTERED 
PECANS 


dustry. 


NOVEMBER 14-16 — _ Lubbock, 
Texas; 3rd annual Dairy Manufac- 
tures Short Course at the Texas 


Technological College. 





DECEMBER 4-5—University of Il- 
linois, Champaign, Illinois; Depart- 
ment of Food Technology confer- 
ence on Dairy Stores. Information 
available from R. K. Newton, Super- 


visor of Conferences at the school. 


DECEMBER 10-15 — Pennsylvania 
State College, State College, Penn- 
sylvania; Ice 





Cream Course for 
Dairy Equipment and Supply Men. 
Information available from A. Le- 
land Beam, Director of Short 
Courses at the school. 


When you order CAPCO BUTTERED PECANS 
you get choice, selected pieces of finest quality, 
hond picked for shell and inferior nuts prior to 
processing and screened to remove chaff ond 
fine particles. They ore then processed with 
fresh, best grade creamery butter. Orders are 
prepored fresh daily and shipped in 25-lb. 
moisture-proof white lined cartons. 


Offer tastier .. 
something more delicious. Build repeat business 
by featuring and selling Buttered Pecan Ice 
Cream. Order a supply of fresh, appetizing 
CAPCO BUTTERED PECANS today and note the 
difference in taste and quality. And be sure to 
write us for particulars on our contract proposi- 
tion for the season. 


JANUARY 7.- 12 — Pennsylvania 
State College, State College, 
sylvania; Short Cours: in Testing 


Milk, Cream and Dairy Products. 


Penn- 


your customers something 


JANUARY 7-FEBRUARY 29— 
Michigan State College, East Lan- 
sing, Michigan; Dairy Manufactur- 
ing Course. Information available 


from Ralph W. Tenny, Director of 


Short Courses, at the school. 


MARCH 10-14 — State College of 
Washington, Pullman, Washington; 
21st annual Institute of Dairying. 
Information available from Profes- 
sor H. A. Bendixen of the school’s 
Department of Dairy Husbandry. 


Charles A. Peterson Co. 


917 CARNEGIE AVENUE CLEVELAND 15, OHIO 


“PROCESSORS OF CAPCO QUALITY NUTS FOR 32 YEARS" 
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‘A 
» 


supplement 


including 


Ice Cream Production, January to July, 1950 and 1951 
Sherbet Production, January to July, 1950 and 1951 

State Standards for Ice Cream and Frozen Custard 

State Enforcement Officials of Food and Drug Laws 
National and Regional Ice Cream Manufacturers’ Groups 


Regional Associations of Ice Cream Supply Men 


AND 


W$ol EXPUSTTIUN - IN - PRINT 





Ice CreaM Fietp, October 1951 











irene ret 
SE wT Ig * 


TORIES ge ae ek 


| ARON NTO EAE NOLEN OE EA IE, = 
earn 


ree ot 
We 


toe 
’ 














T hey Enforce Tee Cream Laws 


ALABAMA 
Division of Agricultural Chemistry, Montgomery, 1. 
George H. Marsh, Director. 
ARIZONA 
Dairy Commission, State House, Phoenix. 
A. Warren Austin, Commissioner. 
ARKANSAS 
Division of Dairy Products, State Board of Health, Little Rock 
C. R. Jones, Director. 
CALIFORNIA 
Bureau of Dairy Service, San Francisco, 2. 
O. A. Ghiggoile, Chief. 
COLORADO 
Animal Division, Dep’t. of Agriculture, Denver, 2. 
John A. Miller, Chief. 
CONNECTICUT 
Division of Food, State Office Building, Hartford. 
Harold Clark, Supervising Inspector. 
DELAWARE 
Division of Sanitary Engineering, Dover. 
Dr. J. L. Cherry, Veterinarian. 
FLORIDA 
State Dept. of Agriculture, 408 Seagle Bldg., Gainesville. 
John M. Scott, Chief Dairy Supervisor. 
GEORGIA 
State Department of Agriculture, Atlanta 3. 
C. Reynolds Clark, State Chemist. 
IDAHO 
Bureau of Dairying, Boise. 
Lester Hendrix, Director. 
ILLINOIS 
Division of Foods & Dairies, Chicago 1. 
Charles W. Wray, Superintendent. 
INDIANA 
State Board of Health, 1330 W. Michigan St., Indianapolis 7. 
John Taylor, Director of Dairy Products Division. 
IOWA 
Dairy & Food Division, Des Moines 19. 
L. B. Liddy, Chief. 
KANSAS 
State Board of Agriculture, Topeka. 
H. E. Dodge, Dairy Commissioner. 
KENTUCKY 
Division of Foods, Drugs, & Hotels, Louisville 2. 
Sarah V. Dugan, Director. 
LOUISIANA 
Division of Milk and Dairy Products, New Orleans 7. 
H. L. Hortman, Director. 
MAINE 
Division of Inspection, Dept. of Agriculture, Augusta. 
Clayton P. Osgood, Chief. 
MARYLAND 
State Department of Health, Baltimore 18. 
C. S. Brinsfield, Chief, Division of Food Control. 
MASSACHUSETTS 
Food & Drug Division, State House, Boston, 33. 
George A. Michael, Ass’t. Director. 
MICHIGAN 
Bureau of Dairying, State Office Building, Lansing 13. 
F. M. Skiver, Chief. 
MINNESOTA 
Dairy & Food Division, State Office Building, St. Paul 1. 
Charles H. Holcombe, Director, Agricultural Inspections. 
MISSISSIPPI 
Dairy & Creamery Inspections, Jackson 113. 
Frank B. Ford, Supervisor. 
MISSOURI 
Dairy Division, Dept. of Agriculture, Jefferson City. 
Joseph Stakes, Director. 
MONTANA 
Dairy Division, Helena. 
Thomas McMaster, Inspector in Charge. 


NEBRASKA 
Bureau of Dairies, Foods, Weights & Measures, Lincoln 9. 
Gould B. Flagg, Chief. 
NEVADA 
Department of Food & Drugs, Reno. 
Wayne B. Adams, Commissioner. 
NEW HAMPSHIRE 
Division of Food & Chemistry, Concord 
Gilman K. Crowell, Director. 
NEW JERSEY 
Bureau of Food & Drugs, Dept. of Health, Trenton 7. 
Dr. L. M. L bery, Chief. 
NEW MEXICO 
State Dairy Commission, State College. 
J. R. Poe, Commissioner. 
NEW YORK 
Bureau of Food Control, Albany 1. 
C. R. Plumb, Director. 
NORTH CAROLINA 
State Department of Agriculture, Raleigh. 
C. W. Pegram, Chief Dairy Division. 
NORTH DAKOTA 
State Laboratories Department, Bismarck. 
R. O. Baird, Food Commissioner & Chemist. 
OHIO 
Division of Foods & Dairies, Columbus 15. 
Clark W. Van Schoik, Chief. 
OKLAHOMA 
State Board of Agriculture, Oklahoma City 5. 
Clyde D. Lacey, State Dairy Commissioner. 
OREGON 
Division of Foods & Dairies, Salem. 
O. K. Beals, Chief. 
PENNSYLVANIA 
Bureau of Foods & Chemistry, Harrisburg. 
Willard S. Hagar, Deputy Secretary & Acting Director. 
RHODE ISLAND 
Division of Food & Drug Control, Providence 2. 
Joseph J. Cahill, Administrator. 
SOUTH CAROLINA 
State Department of Agriculture, Columbia. 
J. Roy Jones, Commissioner. 
SOUTH DAKOTA 
Department of Agriculture, Vermillion. 
Nolan Whipkey, Director of Inspections. 
TENNESSEE 
Division of Foods, Drugs & Dairies, Nashville 3. 
Eugene H. Holeman, Superintendent & State Chemist. 
TEXAS 
Bureau of Food & Drugs, Austin 1. 
Joe F. Lakey, Director. 
UTAH 
Dairy & Food Division, State Capitol Bldg., Salt Lake City. 
Guy P. Stevens, Supervisor. 
VERMONT 
State Department of Health, Burlington. 
Robert B. Aiken, M.D., Executive Officer. 
VIRGINIA 
Div. of Dairy & Food, Dept. of Agriculture, Richmond 19. 
N. L. Franklin, Director. 
WASHINGTON 
Dairy & Livestock Division, Dept. of Agriculture, Olympia. 
Cameron S. Adams, Ass’t. Supervisor. 
WEST VIRGINIA 
Food & Dairy Division, Charleston 5. 
C. Harold Amick, Director. 
WISCONSIN 
Dairy & Food Division, State Capitol, Madison 2. 
J. F. Dunn, Supervisor of Food Inspection. 
WYOMING 
State Department of Agriculture, Cheyenne. 
William L. Chapman, Commissioner. 
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; PLAIN 
ICE CREAM 


Minimum 
Percent 
Alabama 10 18 
Arizona m 10 
Arkansas 10 18 
California 10 
Colorado 12 
Connecticut 10 
Delaware , 12 
District of Columbia 8 
Florida 10 
Georgia 10 
Idaho 
Illinois 
Indiana 
lowa 
Kansas 
Kentucky 
Louisiana 
Maine 
Maryland 
Massachusetts 
Michigan 
Minnesota 
Mississippi 
Missouri 
Montana 
Nebraska 
Nevada | 
New Hampshire 
New Jersey 
New Mexico 
New York 
North Carolina 
North Dakota 
Ohio 
Oklahoma 
Oregon 
Pennsylvania 
Rhode Island 
South Carolina 
South Dakota 
Tennessee 
Texas 
Utah 
Vermont 
Virginia 
Washington 
West Virginia 
Wisconsin 
Wyoming 





‘Milk Total Milk 
Fat Solids 
Minimum 
Percent -_ 





State Standards 


FRUIT OR NUT 
ICE CREAM 

Milk Total Milk 
Fat Solids 

Minimum 

Percent 
8 
8 
8 
8 
10 
8 
10 
8 
8 
8 
10 
10 
8 
10 
10 
10 
8 
10 
10 
8 
10 
10 
8 
8 
Y 
10 
12 
12 
8 
10 
8 
8 
10 
8 
10 
10 


Minimum 
Percent 





FROZEN 
CUSTARD 
Milk Total Milk 
Fat Solids 
Minimum 
Percent 


Minimum 
Percent 


10 


10 
10 


10 
12 


10 
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National Associations 


| Air Conditioning & Refrigerating Machinery Assoc., 


Inc.: Exec. Vice Pres., William B. Henderson, Southern 
Bldg., Washington 5, D. C. 


American Dairy Assoc.: Gen’| Mgr., Owen M. Richards, 
20 N. Wacker Dr., Chicago 6, III. 


American Dairy Science Assoc.: Secy.-Treas., P. R. 
Ellsworth, Ohio State University, Columbus 10, Ohio. 


American Dry Milk Institute, Inc.: Dir., Dr. B. W. 
Fairbanks, 221 N. LaSalle St., Chicago 1, Ill. 


Association of Cocoa & Chocolate Mfrs. of the United 
States: Secy., Gordon P. Peyton, Du Pont Circle Bldg., 
Washington 6, D. C. 


Dairy Industries Supply Assoc., Inc.: Exec. Vice Pres., 
Roberts Everett, 1108 16th St., N.W., Washington 6, 


;o. C. 


Dairy Products Improvement Institute, Inc.: Manag- 
ing Dir., Dr. C. W. Larson, Liberty Bank Bldg., Buftalo 
2, N. Y. 


| Flavoring Extract Mfrs. Assn. of America: Secy., L. P. 
+} Symmes, Baker Extract Co., Springfield, Mass. 





“International Assoc. of Ice Cream Manufacturers: 
} Exec. Secy., Robert C. Hibben, 1105 Barr Bldg., Wash- 


fington, D. C. 


Milk Can Institute: Hunter-Thomas Assoc., Commission- 
ers, 2130 Keith Bldg., Cleveland 15, Ohio. 


National Ice Cream Mix Assoc.: Exec. Vice Pres., E. L. 
Koepenick, 821 15th St., N.W., Washington 5, D. C. 


National Assoc. of Dairy Equipment Mfrs.: Exec. 
Secy., John Marshall, 927 15th St., N.W., Washington 5, 
3a od 


National Association of Retail Ice Cream Mfrs., Inc.: 
Exec. Secy., E. M. Warder, 512 Commerce Bldg., Toledo 
4, Ohio. 


National Dairy Council: Pres., Milton Hult, 111 N. 
Canal St., Chicago 11, Ill. 


Paper Cup & Container Institute, Inc.: Exec. Dir., 
Dale H. Eckerman, 1790 Broadway, New York 19, N. Y. 


Paper Pail Assoc., Exec. Secy., Harvey H. Robbins, 11) 
W. Washington St., Chicago, III. 


Paraflined Carton Research Council: Exec. Secy.. Har- 
vey H. Robbins, 111 W. Washington St., Chicago, IIl. 


Refrigeration Equipment Mfrs. Assoc.: Exec. Secy., W. 
Vernon Brumbaugh, 1346 Connecticut Ave., Washington 
6, D. C. 


Soda Fountain Mfrs. Assoc.: Exec. Secy., C. J. Palmer, 
111 W. Washington St., Chicago 2, IIl. 


Regional Associations 


Association of Ice Cream Manufacturers of Pennsyl- 
vania, New Jersey & Delaware: Secy., W. H. List, Jr., 
Hotel Statler, N.Y.C. 


New England Assoc. of Ice Cream Mfrs.: Secy., Mal- 
colm D. MacLeod, 32 Franklin Street, Worcester, Massa- 
chusetts. 


Northwest Assoc. of Ice Cream Mfrs.: Exec. Secy., D. 
T. Carlson, Willmar, Minn. 


Quality Chekd Ice Cream Assoc.: Secy., P. C. Carver, 
Box 645, 146 Merritt St., Oshkosh, Wis. 


Southern Assoc. of Ice Cream Mfrs.: Secy.-Treas., 
David P. Adams, 406 Chamber of Commerce Bldg., Nash- 
ville 3, Tenn. 
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State and Local Associations 


Alabama Dairy Products Assoc.: Secy-Treas., 
Parkman, Jr., Dothan Ice Cream Co., Dothan. 


Arkansas Dairy Products Assoc.: Secy-Treas., 
_ Garrison, University of Arkansas, Fayetteville. 


. Jay H. Kugler, 


J. W. 
E. R. 


Dairy Institute of California: Mer 
57 Post St., San Francisco. 


Colorado Dairy Products Assoc.: Secy., 
Holm, 701 Kittredge Bldg., 


Connecticut Ice Cream Mfrs. Assoc.: Arthur Weigold, 
Torrington Creamery, Torrington. 


Ward K. 


Denver. 


Florida Dairy Industry Assoc.: Exec. Director-Sec’y., 
E. T. Lay, 220 Newnan St., Jacksonville 2. 


Georgia Dairy Assoc., Inc.: 
Jackson, Hurt Bldg., Atlanta. 


Idaho Dairymen’s Assoc., Inc.: Secy-Treas., 
derson, Univ. of Idaho, Extension, Boise. 


Illinois Assoc. of Ice Cream Mfrs.: Secy-Treas.., 
Van Buskirk, 309 W. Jackson Blvd., Chicago. 


Illinois Dairy Products Assoc., Inc.: Exec. Secy., 
Van Buskirk, 309 W. Jackson Blvd., Chicago. 


| Illinois Ice Cream Mix Mfrs. & Distributors Assoc.: 
Secy-Treas., M. G. Van Buskirk, 309 W. Jackson Blvd., 
Chicago. 


Exec. Director, James E. 
G. C. An- 
M. G. 


M. G. 


Indiana Dairy Products Assoc., Inc.: Exec. Secy., 
Larson, 623 Board of Trade Bldg., Indianapolis 4 


Association of Ice Cream Mfrs. of Iowa: Exec. 
John H. Brockway, 908 Walnut St., Des Moines. 


Kansas Ice Cream & Milk Institute, Inc.: Exec. 
Dale M. Bryant, 1004 Brown Bldg., Wichita 3. 


Kansas State Dairy Assoc.: Secy., H. E. Dodge, Topeka. 
Seer, F. ¥. 


R. A. 
Secy., 


Secy., 


Dairy Products Assoc. of Kentucky, Inc.: 
Flynn, 128 E. Chestnut St., Louisville 2. 


Louisiana Dairy Products Assoc.: Secy.-Treas., George 
H. Kinmon, P.O. Box 1486, Shreveport. 


Michigan Allied Dairy Assoc.: 
2010 Olds Tower Bldg., Lansing. 


Mississippi Dairy Products Assoc.: Gen. Secy 
Herzer, State College. 


Secy., L. N. Francke, 


» F. Pi 


Missouri Ice Cream & Milk Institute: 
Prof. W. H. E. Reid, 
souri, Columbia. 
Nebraska Ice Cream Mfrs. Assoc.: Secy.-Treas.., 
McGinnis, 845 Nye Ave., Fremont. 


Upper Peninsula Dairy Mfrs. Association: Secy., Wal- 
ter Unger, Pine Mountain Dairy, Iron Mountain, Mich. 


Secy.-Treas., 


124 Eckles Hall, Univ. of Mis- 


R. W. 


.. Dean G. Ham- 


Granite State Dairymen’s Assoc.: Secy 


mond, State House, Concord, N. H. 


New Mexico State Farm Bureau, Dairy Commodity 
Group: Secy., B. J. Romig, McCarty’s Dairy, Las Cruces. 


Association of Ice Cream Mfrs. of New York State: 
Secy., W. H. List, Jr., Hotel Statler, N. Y. 1, N. Y. 


North Carolina Dairy Products Assoc.: Exec. 
Pres., J. Lloyd Langdon, Insurance Bldg., Raleigh. 


Exec. Secy., 


Vice 


North Dakota Dairy Industries Assoc.: 
H. Joos, Box 432, Jamestown. 


Ohio Dairy Products Assoc.: Exec. Secy 
son, 5 E. Long St., 


H. 


. O. E. Ander- 


Columbus. 


Oklahoma Dairy Products Institute, Inc. Edd 


L. Hisel, South Side Dairy, Oklahoma City. 


Oregon Dairy Mfrs. Assoc.: Secy., Dr. G. H. Wilster, 
c/o Oregon State College, Corvallis. 


: Treas.. 


Central Pennsylvania Ice Cream Assoc.: Secy. 
Trexler, Penn Cress Ice Cream Co., Cresson. 


Chas. E. Cows 


ce 


Pennsylvania Dairymen’s Assoc.: Secy., 
an, 621 Grand View Blvd., Lancaster. 


South Carolina Dairy Assoc., Inc. 
Abernathy, Jr., Chester. 


South Dakota Dairy Association: Secy 
Brookings Creamery, Brookings. 


: Secy.-Treas., W. L. 
ie Bibby, 


Tennessee Dairy Products Assoc.: Secy 
Adams, Nashville 3. 


, David PS 


Dairy Products Institute of Texas: Exec. V.P., Georg 


M. Clarke, 1006 Perry-Brooks Bldg., Austin. 


Utah Dairy Products Assoc.: Exec. Secy., 
Nelson, 212 Kearns Bldg., Salk Lake City 1. 


Utah Assoc. of Ice Cream Mfrs.: Secy., Carl Harward, 
159 W. Ist South St., Sale Lake City. 


Virginia Dairy Products Assoc.: Secy.-Treas., 
Fleshman, Lynchburg-Westover Dairies, Inc 


Cc. L. 
.. Lynchburg. 
Washington State Dairy Foundation: Secy.-Treas., A. 
Frank Bird, 808 Skinner Bldg., Seattle 1. 

West Virginia Dairy Products Assoc.: Secy., S. J. 
Weese, West Virginia University, Morgantown. 
Wisconsin Assoc. of Ice Cream Mfrs.: Secy.-Treas., P. 
C. Carver, 146 Merritt St., Box 645, Oshkosh. 


Wisconsin Retail Ice Cream Mfrs. Assoc.: Secy., Rich- 
ard St. Germain, 7500 Sheridan Road, Kenosha. 


Wyoming Dairy Assoc.: Secy., H. F. Newton, Jersey 
Creamery, Sheridan. 


George L. ‘ 


t 


{ 
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Regional Supply Men's Organisations 


Alabama Dairy Boosters: Secy., J. Arnold Green, Certi- 
fied Products Co., Birmingham. 


Dixie Flyers Association: Exec.-Secy., Fred H. Sorrow, 
101 Marietta Street Bldg., Atlanta 3, Georgia. 


Arkansas Travellers: Secy., E. D. Fant, Sapulpa, Okla. 


Badger Flyers: Secy., H. E. Stinchfield, 1221 E. 35th St., 
Minneapolis, Minn. 


Gelatin Research Society of America, Inc.: Secy., H. 
B. Sweatt, 55 W. 42nd St., N-Y.C. 


» Empire Flyers: Secy., John R. Weiss, Hotel Statler, 
IN. Y. 1, N. Y. 


Florida “Alligator Club”: Sec’y.-Treas., F. W. Decklar, 
Lily-Tulip Cup Corp., 569 Suwannee Circle, Tampa. 


Georgia Crackers: Secy., Don Fischer, 313 N. Highland 
Ave., N. E. Atlanta. 


Illinois Dairy Products Boosters’ Association: Secy., 


* Schedler,Culligan-Zeolite Co., Northbrook, III. 


airy Boosters of Indiana: Secy., Russ Oberlies, 728 N. 
Wallace St., Indianapolis. 
Kansas Jack Rabbits (Kansas): Secy., A. C. Sweeney, 
0 W. 59th St., Kansas City, Missouri. 


Michigan Dairy Boosters: Secy., Cecil D. Mallory, 
16723 Beaverland, Detroit 19. 


Minnesota Gophers: Secy., H. E. Stinchfield, 1221 E. 
35th St., Minneapolis. 


Mississippi Magnolias: Secy.-Treas., Mrs. Ethel Pico, 
John Pico Dairy Supplies, 240 Chartres St., New Orleans, 
La. 


Missouri Mules: Secy., A. C. Sweeney, 10 W. 59th St., 
Kansas City, Missouri. 


Nebraska Boosters: Secy., Ralph Wigg, Schwarz Paper 
Co., Lincoln. 


North Carolina Tar Heels: Secy., J. F. Neely, 122 Glen- 
wood Ave., Raleigh. 


Ohio Dairy Boosters’ Association: Secy.-Treas., John 
Reedy, Huntington Bank Building, Columbus 15. 


Poodle Dog Supply Men’s Association of Iowa: Secy., 
W. H. Flickinger, Cherry-Burrell Corp., Cedar Rapids, 


Iowa. 


Oklahoma Indians: Secy., C. B. Roberts, 1461 Dierks 
Bldg., Kansas City, Mo. 


Tennessee Hill Billies: Secy., Emory Frambach, Owens- 
Illinois Glass Co., Nashville. 


Texas Longhorns: Secy., Fred B. Cox, Anderson Sales 
Company, Temple. 


Virginia Cavaliers: Secy.-Treas., James E. Purcell, 1000 
Pine Ridge Road, Richmond. 


Wolverines: Secy., Ben W. Wood, Warner-Jenkinson 
Co., Minneapolis, Minn. 





United States Sherbet Production Trend 


(IN GALLONS) 
For the First 7 Months of 1950 and 1951 


_Month 


January 
February 
March 
April 
May 
June 
July 
TOTAL 


1951 
890,000 
810,000 

1,290,000 
1,450,000 
2,130,000 
2,410,000 
2,770,000 
11,750,000 


1950 
680,000 
750,000 
960,000 

1,210,000 
1,810,000 
2,100,000 
2,200,000 
9,710,000 


Trend 


+39% 
+ 16% 
+39% 
+267% 
+187% 
+13% 
+24% 
+21% 
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United States Ice Cream Production Trend 


(IN GALLONS) 


For the First 7 Months of 1950 and 1951 





Area 


Massachusetts 
Connecticut 

New York 

New Jersey 
Pennsylvania 
Other N. A. States 
NO. ATLANTIC STATES 
Ohio 

Indiana 

Illinois 

Michigan 
Wisconsin 


E. N. CENTRAL STATES 


Minnesota 
lowa 

Missouri 

N & S Dakota 
Nebraska 


Kansas 


WEST N. CENTRAL STATES 


Dist. of Columbia 
Maryland . 
Virginia 

West Virginia 
North Carolina 
Georgia 

Florida 

Other S. A. States 


SO. ATLANTIC STATES 


Tennessee 
Alabama 
Louisiana 
Oklahoma 
Texas 


Other S. C. States 
SO. CENTRAL STATES 


Colorado 
Other Mt. States 


MOUNTAIN STATES 


Washington 
Oregon 
California 


PACIFIC STATES | 


UNITED STATES 


1951 


11,220,000 
3,805,000 
35,865,000 
5,640,000 
42,770,000 
5,300,000 


104,600,000 


20,415,000 
11,405,000 
18,155,000 
15,200,000 

9,230,000 
74,405,000 


7,900,000 
5,785,000 
8,645,000 
2,675,000 
3,545,000 
3,795,000 
32,345,000 


4,000,000 
5,070,000 
6,215,000 
3,275,000 
8,275,000 
4,100,000 
4,885,000 
2,940,000 
38,760,000 


7,135,000 
4,025,000 
5,030,000 
4,175,000 
14,885,000 
5,775,000 
41,025,000 
3,300,000 
7,425,000 
10,725,000 
4,905,000 
4,355,000 
23,400,000 
32,660,000 


334,520,000 


1950 


11,255,000 
3,860,000 
35,720,000 
5,120,000 
39,570,000 
5,340,000 


100,865,000 


19,815,000 
10,480,000 
18,825,000 
15,040,000 

8,965,000 
73,125,000 


8,035,000 
6,580,000 
9,130,000 
2,680,000 
3,480,000 
3,930,000 
33,835,000 


3,815,000 
4,865,000 
5,495,000 
$3,615,000 
8,275,000 
3,790,000 
5,110,000 
2,725,000 
37,690,000 


6,635,000 
3,860,000 
4,210,000 
3,790,000 

13,915,000 
5,995,000 

38,405,000 


3,080,000 
7,090,000 
10,170,000 
4,390,000 
3,935,000 
22,565,000 
30,890,000 


324,980,000 
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1951 EXPOSITION-IN-PRINT 


CABINET CORP., 
Broadw ay, 
sonnel I 1. 


Herzer, and others. 


New York, N. Y. Per- 

S. Robinson, Milten 
Products: Dis- 
play and standard ice cream cabi- 
nets. 


ACORN SHEET METAL MAN. 


UFACTURING CO. _ INC., 
4605 West 21 St., Chicago 50, 
Illinois. Personnel: Phillip M. Sam- 
uels, M. Yelen. Products: Ice cream 
vending carts and tricycles. 


'AD-COLOR CORP., 650 S. Arrovo 


California. 
Personnel: R. R. Felnagle. Products: 


Parkway, Pasadena 1, 


Color photo transparencies. 


ALLOY PRODUCTS CORP., 


1045 Perkins Ave., Waukesha, Wis- 
consin. Personnel: W. J. Wacho- 
witz, Sr., J. T. Atkinson, W. J. 
W achowitz, Jr. Products: Tanks, 
molds, stainless steel fittings and oth- 
er dairy equipment. 


ALPHA AROMATICS, INC., 656 


Third Ave., Brooklyn, New York. 
Personnel: Milton Ainbinder, Joseph 
Surry. Products: Fruit and nut spe- 
cialties, vanillas, flavoring extracts 
and special equipment. 


i 
|_AMBROSIA CHOCOLATE CO.. 


1109 N, 
Wisconsin. 
Products 


samples. 


Fifth St., Milwaukee 3, 
Personnel: 4 R. Gillette. 


Cocoa beans and coating 


AMERICAN BREDDO CORP., 


450 W. 1 St., New York 1, N. Y. 
Personnel: Andrew de Balogh. Prod- 
ucts: Stabilizers, emulsifiers, and 


coatings for ice cream. 


AMERICAN FOOD LABORA. 


TORIES, INC., 860 Aclantic Ave.. 
Brooklyn, N. Y. Headquarters: Fort 
Shelby (Det.); Netherlands-Plaza 
(Cin.). Personnel: Joseph Glaub- 
man, Milton Glaubman, Harry S. 
Willis Dan 
Robert Albert 
Maurice Hyman, George 
Bayer, David Hoffer, Irving Glaub- 
Products 


Hyman, S. Sreinitz, 


Meehan, Moreau, 
Bogart, 
Sevmour 


man, Siegel. 


Vanillas, flavors and extracts, stabil- 


izers, food specialties, food colors, 


syrups. 


UCTS CO., 100 E. 42 Str., New 
York 17, N. Y. Headquarters: Park 
Avenue Hotel (Det.). Personnel: 
Charles Sanford, Robert L. Lloyd, 
Jack Brower, Bill Edwards, Jack 
Binder, Jack Fitzmorris. Products: 
syrup solids), corn 
syrup unmixed, Armstro lactic acid. 


Frodex (corn 


AMERICAN ICE CREAM MER. 


CHANDISING COUNCIL, 
INC., 3465 College Ave., Indian- 
apolis, Indiana. Personnel: D. H. 
Kauffeld. Products: Complete ad- 
vertising and sales program for ice 
cream manufacturers. 


AMERICANA ENTERPRISES 


CO., INC., 95 Madison Ave., New 
York, N. Y. Personnel: Eugene 
Tannenbaum, Al Hecker. Products: 
Howdy Doody brand ice 


products, stick confections, 


cream 
sand- 
wiches, cones, cups, pints, half-gal- 
lons, cake roll. 


AMERICAN PAPER GOODS 


CO., Kensington, Connecticut. Per- 
Warren Young. Products. 
Ice cream cups and containers. 


con nel 


AMERIO REFRIGERATING 


EQUIPMENT CO., 128 - 44 
Ave., Union City, N. J. Personnel: 
Mr. & Mrs. Pat Amerio. Products: 
Refrigerated truck bodies. 


ANDERSON BROTHERS MFG. 


CO., 1907 Kishwaukee St., Rock- 
ford, Illinois. Personnel: Ralph An- 
derson, Swan Anderson, W. E. Gun- 
nerson. Products: Automatic pack- 
aging machinery, fillers and cappers, 
brick cutting and slicing machines, 
bar machines, stick holders, dispens- 
ers and sorters, syrup pumps, bag- 
gers, ice cream molds. 


ANDERSON & WAGNER, 870! 


S. Mettler Ave., Los Angeles, Cali- 
fornia. Products: Everfrost fountain 
equipment. 


ANHEUSER-BUSCH, INC., 9th 


& Arsenal Sts., St. Louis, Missouri. 
Personnel: E. R. Weigman, F. W. 
Schulenberg and sales representa- 
tives. Products: Ice cream dispens- 
ing, display and hardening cabinets. 


1457 AMERICAN MAIZE-PROD- ASSORTED NUTMEATS CO., 


4106 Main St., Pittsburgh 24, Pa. 
Personnel: John E. Stevenson and 
Products: Nuts for 


representatives. 
ice cream. 


AUTOMATIC FREEZER MFG. 


CO., 35 North Lehman St., York, 
Pennsylvania. Personnel: C. E. Rau- 
Products: 


custard freezers. 


hauser. Ice cream and 


AVLON’S FLAVORS, 125 Dwight 


St., Springfield, Massachusetts. Per- 
sonnel: Perry Kappardaki. Products: 


Pure and imitation flavors. 


AVENEX CORP., 250 W. 57 St. 


New York 19, N. Y. 
Albert Musher and representatives. 
Products: Avenex Anti-Oxidant. 


Personnel: 


WALTER BAKER CHOCOLATE 


& COCOA DIVISION, 


chester 24, Massachusetts. 


Dor- 
Person- 
nel: Dan Haggerty and sales repre- 
sentatives. Products: Cocoa beans, 
chocolate flavors and coatings. 


BAILEY & PERKINS, 2869 E. 


Grand Blvd., Detroit 2, Michigan. 
Headquarters: Detroit-Leland (Det.) . 
Personnel: Clare Stuart 
Cumming. Products: Ice cream dis- 

play cabinets. | 


Perkins, 


BALCH FLAVOR COMPANY, 


1301 Adams _ St., 
Pennsylvania. 


Pittsburgh 12, 
Headquarters: Fort 
Shelby Hotel (Det.); Netherland 
Plaza (Cin.). Personnel: G. G. 
Balch, William P. Reed, H. Skir- 
ble. Products: 
equipment, emulsions, coatings, dairy 
syrups, flavor bases. 


Ripple ice cream 


BARRY & BAILY CO., 2421 N. 


27 St., Philadelphia 32, Pennsyl- 
vania. Personnel: Samuel E. Bailey 


and others. Products: Refrigerated 


truck bodies. 


BASTIAN-BLESSING CO., 4201 


W. Peterson Ave., Chicago 30, IIli- 
nois. Headquarters: Fort Shelby 
(Det.). Personnel: ” N. Lucas. 
Products: Soda fountains and lunch- 
eonette equipment. 
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BATAVIA BODY CO., INC., BROWN’S FROSTED FOODS, CHOCOLATE PRODUCTS CO., | 


Batavia, Illinois. Personnel: Sid E. 





Crofts and others. Products: Refrig- 


erated truck bodies. 


BATEMAN FROSTED FOODS, 


321 Poplar St., Macon, Georgia. 
Personnel: C. H. Bateman. Prod- 


ucts: Frozen fruits. 


BECK VANILLA PRODUCTS 
CO., 1403 State St., E. St. Louis, 
Illinois. Personnel: Jacob Beck, 
Howard Beck, Norman Beck and 
sales representatives. Products: Va- 
nillas. 


BLANKE -BAER EXTRACT & 
PRESERVING CO., 3224-3234 
S. Kingshighway, St. Louis 9, Miss- 
ouri. Headquarters: Fort Shelby 
(Det.). Personnel: Dr. Samuel H. 
Baer, A. H. Knese, Elton B. Forbes, 
E. M. Products: Fruits, 
nut mixtures, extracts, flavors and 
colors. 


Raynale. 


BLOOMER BROTHERS CO., 
Newark, New York. Headquarters: 
Detroiter (Det.). Personnel: Rob- 
ert S. Bloomer, Howard Franklin. 
Products: Ice cream pails, cartons, 


packages. 


BLUMENTHAL BROTHERS, 
Margaret & James Sts., Philadelphia, 
Pennsylvania. Personnel: Sam Blum- 
enthal and others. Products: Choco- 
late flavors and coatings. 


BOYER BROTHERS, INC., 82! 
17 St., Altoona, Pennsylvania. Per- 
sonnel: W. E. Boyer. Products: Boy- 
Ur-Ready chocolate {flavored sauce 
for variegated ice cream; other fla- 
vors for ice cream and fountain 
trade. 


BRITISH XYLONITE, INC., 754 
Lexington Ave., Brooklyn 21, New 
York. Products: Insulation. 


BROOKLYN METALWARE, 222 
Varet Street, Brooklyn, N. Y. Per- 
sonnel: Ed Solnik, H. Solnik, A. 
Solnik and Products: 


cream carts and dry ice boxes. 


BROWN-BLODGETT, INC., 407 
Empire Bank Bldg., St. Paul 1, 
Minnesota. Personnel: Harold E. 
Blodgett and others. Products: Dis- 


play material. 


others. Ice 


INC., Christian & Howard Ses., 
Philadeiphia, Pennsylvania. 
Harry V. 


Frozen fruits. 


Person- 


nel: Brown. Products: 


BURTONITE COMPANY, Nut- 
ley 10, New Jersey. Headquarters: 
Statler (Det.). Personnel: Floyd 
Stager, Henry A. Schaufelberger, 
Louis B. Krob, Edward H. Weiss, 
Jr., and Burton H. Greenwood. 


Products: Edible stabilizers, gelatine, 
edible colloids. 


CALIFORNIA ALMOND 
GROWERS EXCHANGE, [8th 
& “C” Sts., Sacramento, California. 
Personnel: Dale Morrison. Products: 
Blue Diamond buttered diced and 


roasted almonds for ice cream. 


CARTON CORP. OF AMER. 
ICA, 61 Front St., Brooklyn, New 
York. Personnel: Joseph Kampel. 
Products: Novelty boxes, ice cream 
cartons. 


CARY MAPLE SUGAR CO., Str. 
Johnsbury, Vermont. Products: Pure 
maple syrup and sugar. 


CHERRY-BURRELL CORP., 427 
W. Randolph St., Chicago, Illinois. 
Headquarters: Fort Shelby (Det.). 
Personnel: John W. Ladd, Carl A. 
Wood, Erle L. Slayton, C. F. Wein- 
reich, J. W. Farley, D. T. Fitzmau- 
rice, O. K. Burrows, G. O. Wy- 
mond, C. W. Fogg, L. K. Sedine, 
M. G. West, J. N. Davison, E. H. 
Forster, D. H. Burrell III, G. E. 
Foote, R. S. Damuth, F. X. Me- 
Guire, J. R. Frye, D. W. Davis, J. 
S. Weaver, A. D. Murdoch. Prod- 
ucts: Complete dairy equipment and 


supplies. 


CHICAGO STAINLESS EQUIP. 
MENT CORP., 5001 Elston Ave., 
Chicago 30, Illinois. Personnel: J. 
E. Mistarz and others. Products: 
Highspeed pre-heater, tanks, kettles 
and vats. 


CHILL-RIPE FRUITS, INC., 210 
Fifth Ave., New York, N. Y. Per- 
sonnel: Samson D. Price and others. 
Products: Frozen fruits. 


415 W. Scott St., Chicago 10, Ilh- 
nois. Headquarters: Briggs (Det.). 
Personnel: John W. Erickson, A. D. 
Pashkow, H. J. Jacoby, H. W. 
Kuper, T. W. Brahy, B. M. Mus- 
tard. Products: liquor 
coatings, cocoa base coatings, Stilli- 
cious chocolate mix and Stillicious 
cocoas. 


Chocolate 


CINO CHEMICAL CO., 414 Elm 
St., Cincinnati 2, Chio. 
Ralph Bloom. Products: Ice cream 
fruits and ‘lavors. 


Per fon nel: 


CLINTON FOODS INC., Clin- 


ton, Iowa. Products: Corn sweeten- 


ers. 


CONTAINER CORP. OF AMER. 
ICA, 38 S. Dearborn St., Chicago 
3, Illinois. Personnel: W. D. Kel- 
logg and others. Products: Ice cream 
cartons. 


COPELAND REFRIGERATION 
CORP., Sidney, Ohio. Personnel: 
W. Von Meyer. Products: Refrig- 


eration compressors. 


CORN PRODUCTS SALES CO., 
17 Battery Place, New York, N. Y. 
Products: Dextrose and corn syrup. 


COUCH & PHILIPPI, 215 San 
Fernando Road, Los Angeles 31, 
Products: Metal 


California. 


and displays. 


signs 


CREAMERY PACKAGE MAN. 
UFACTURING CO., 1243 W. 
Washington Blvd., Chicago 7, IIli- 
nois. Headquarters: Sheraton(Det.). 
Personnel: G. E. Wallis, E. B. Leh- 
rack, G. W. Putnam, J. L. Brazee, 
D. C. Lightner, W. F. Tilley, L. T. 
Gustafson, H. W. Nellist, A. E. 
Meister, L. Burkey, B. Dotson, F. 
O’Brien. Products: Complete dairy 
equipment and supplies. 


J. E. CULVER CO., 4302 Chicago 


Minnesota. 


Products: 


Ave., Minneapolis 
Personnel: J. E. Culver. 
Merchandising displays. 


DAIRY CREDIT BUREAU, 1740 
Greenleaf Ave., Chicago 26, Illinois. 
Personnel: R. H. Hickman, M. W. 
Richards. Products: Dairy credit 


book, dairy listings, credit service. 
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ern Ave., Fond du Lac, Wisconsin. 

Products: Dairy plant equipment. 

HARRY W. DIETERT CO., 9330 
Roselawn Ave., Detroit 4, Michigan. 
Personnel: Harry W. Dietert. Prod- 
ucts: Control equipment. 

THE DIPWELL CO., 326 W. 
St., 


Dipperwells. 


3] 
Products 


Erie, Pennsylvania. 


DIXIE CUP CO., Easton, Pennsy]l- 
vania. Headquarters: Fort Shelby 
(Det.). Personnel: S. M. Sawyer, 
J. W. King, Ernest Linzey, E. R. 
Woodfin. Products 


ies, containers for ice cream, foun- 


Ice cream Dix- 
tain Dixies and related items. 


DOLE REFRIGERATING CO., 
5910 N. Pulaski Rd., Chicago 30, 
Illinois. E. Smith. 


Products: Vacuum cold plates. 


Personnel: L. 


DRUMSTICK, 
1542, 


quarter § 


INC., P.O. 
Worth, Texas. Head- 

Fort Shelby (Det.). Per- 
J. T. “Stubby” Parker, Roy 
Slentz, Dick Koetz. Products: Cones 
and equipment for Drumstick, Mr. 
Big. 


Box 
Fort 


$< mnel 


THOMAS W. DUNN CO., 340 


Pearl Str.. 
Headquart. rs 


New York 38, N. Y. 
Fort Shelby (Det.). 
Personnel: Mr. & Mrs. Jay Henry, 
Frederick E. Hollweg, William D. 
Bradley. Products 


tines and ice cream stabilizers. 


Ice cream gela- 


-ASTERN DAIRY EQUIP.- 
MENT CO., 54-17 Queens Blvd., 
Woodside, N. Y. Eric 
Webster and others. Products: Dairy 
supplies and equipment. 


Per sonnel: 


‘ASTERN PAPER & BOX CO., 
150 Causeway ix Boston 14, Mass- 
achusetts. =; 


Products: Fruits, 


Personnel: George 
Dooley and others. 


cartons and spoons. 


EMPIRE BISCUIT DIV., 
Waverly Ave., Brooklyn 5, 
York. Headquarters 
(Det.). 


and others. 


30 
New 
Fort Shel>dy 
William Rabin 
Products: Wafers and 
equipment for ice cream sandwiches 


Pe 
ersonnel 


Bank & Trust Co. Bldg., Bloom- 
field, New Jersey. Headquarters: 
Lee Plaza (Det.). Personnel: W. S. 
Warts, W. G. Warnick, W. W. 
Wade, C. L. Neill, L. Mostert, J. 
B. Rowan, Jr., W. A. Robinson, C. 
M. Loyd, C. W. Cochran, N. C. 
Stierhem, O. R. Pickett, R. E. Brun- 
er, Jr.. M. T. Cochran, Jr., R. E. 
Horrobin, J. A. McKinney, Jr., R. 
H. Products: Licenses for 
Eskimo Pie production, merchandis- 
ing and advertising. 


Brown. 


EX-CELL-O CORP., 1200 Oakman 
Blvd., Detroit 6, Michigan. Person- 
nel: G. D. Scott, G. L. Huffman, 
and sales representatives. Products: 
Pure-Pak ice cream packaging equip- 
ment. 


EXTRAX CO., 360 Furman St., 
Brooklyn 2, New York. Headquar- 
ters: Detroiter and Imperial (Det.). 

Harold A. Hoffman, 

Murray Weissman, Julius Ellman. 

Products: 

ings, novelty equipment and sup- 


plies. 


FENN BROTHERS, Sioux Falls, 
South Dakota. Personnel: H. R. 
Scheid and others. Products: Butter 


brickles for ice cream. 


FLARE-TOP/EAT-IT-ALL BAK- 
ERIES, Box 2004, Chicago 9, Illi- 
nots. Headquarters: Fort Shelby 
(Det.); Netherland Plaza (Cin.). 
Personnel: Arthur Shapiro, Henry 
Shapiro, Harold King, Henry Pari- 
ser, J. E. Abbey, Edward L. Maier, 
P. T. Phillips, Bert Silverman. Prod- 

Flare-Top Cones, Eat-it-All 

Cups, cones for Sky-Hi and Nutty 

Buddy, cake cone and cake cup 


specialties. 


FLAVORIPE CO., 44th and Post 
St., Pittsburgh 1, Pennsylvania. 
Personnel: V. P. Averbach. Prod- 
ucts: Ice cream fruits, flavors and 
nuts; soda fountain fruits and flav- 


ors. 


FLORASYNTH LABORATO. 
RIES, 1533 Olmstead Ave., New 
York, N. Y. Personnel: Joseph Fein, 
William Lakritz, David Lakritz and 


others. 


Personnel: 


Flavors, stabilizers, coat- 


ucts: 


Products: Ice cream flavors 
and colors. 


| DAMROW BROS. CO., 200 West. ESKIMO PIE CORP., Bloomfeld FOOD MATERIALS CORP., 


2521 W. 48 St., Chicago 32, Illinois. 
Personnel: E. E. Feight and sales 


representatives. Products: 


Vanillas. 


FOOTE & JENKS, Jackson, Mich- 
igan. Headquarters: Fort Shelby 
Det.); Netherlands-Plaza (Cin.). 
Personnel: C. W. Badger, Clarence 
E. Davis, Keith J. Jones, John B. 
Main, W. S. Maute, John M. 
Morse, M. B. Moseley, £. C. Smith, 
Sidney Ross, T. J. Torjusen, Earl 
Weed, Worth Weed. Products: Va- 


nillas, flavors. 


FOREST WADDING CO., 3190 
Washington St., Boston 30, Massa- 
chusetts. Personnel: Raiph Bangs, 
Ralph Nelson, Sam Goldberg, H. A. 
Forman, and others. Products: In- 
sulated liners. 


FRANKLIN BODY & EQUIP. 
MENT CO., 1042 Dean Str., 
Brooklyn, New York. Personnel: 
Walter Raskin, Rubin Raskin and 
others. Products: Refrigerated truck 
bodies. 


FRIGID FOOD PRODUCTS, 
1599 E. Warren Ave., Detroit 7, 
Michigan. Personnel: Messrs. Roth, 
Wechsler, Green. Products: Frozen 


fruits. 


FRIGIDAIRE DIV., Dayton Ohio. 
Headquarters: Fort Shelby (Det.); 
Terrace Plaza (Cin.). Personnel: 
P. W. Budworth, J. B. Brinkley, W. 


F. Switzer. Products: Ice cream 


cabinets. 


FULTON ENGINEERING CO., 
37-21 Vernon Blvd., Long Island 
City, New York. Personnel: Joseph 
Kindman, Bernard Kindman and 
sales representatives. Products: Ice 
cream molds, packaging and novelty 
equipment. 


GARDEN OF THE SETTING 
SUN, Mecca, California. Person- 
nel: Mrs. Edna Cast. Products: Date 


products for ice cream and milk. 


GENERAL EQUIPMENT SALES 
CO., 824 South West St., Indian- 
apolis, Indiana. Personnel: R. E. 
Wildman and others. Products: Ice 
cream and mix 


freezers storage 


cabinets. 
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GERMANTOWN MANUFAC. 
TURING CO., 5100 ‘Lancaster 
Ave., Philadelphia 31, Pennsylvania. 
Headquarters: Detroiter (Det.); 
Netherlands-Plaza (Cin.). Person- 
nel: Frank Poulterer, Duane Poul- 
terer, Vernon Smith, Joseph Foltz. 
Products: Stabilizers and emulsifiers 
for ice cream, sherbets and ices. 


GIRTON MFG. CO., Millville, 
Pennsylvania. Personal: Paul K. 
Girton, and sales representatives. 


Products: Processing vats, stainless 


steel and sanitary cleaning equip- 
ment. 


GLOBE EXTRACTS, INC., 2896 
Fulton St., Brooklyn 7, New York. 
Personnel: David Wilkes. Products: 


Flavors and extracts. 


GRAND RAPIDS CABINET 
CO., 420 Alabama Ave., Grand 
Rapids, Michigan. Headquarters: 
Fort Shelby (Det.); Netherlands- 
Plaza (Cin.). Personnel: Edward M. 
Fritz, Robert W. Mann (Det.); Ed- 
ward M. Fritz, Robert W. Mann, 
E. M. Crane, G. R. Lorch, C. A. 
Fowler, A. E. Buck (Cin.). Prod- 
ucts: Complete retail store layouts 
and equipment, including soda foun- 
tains, display cabinets, booths, etc. 


S. GUMPERT CO., INC., Jersey 
Ave, Jersey City, New Jersey. Head- 
quarters: Netherlands-Plaza (Cin.). 
Personnel: Clarence Ort. Products: 
Fruits, flavors, extracts, colors, soda 
fountain products, Crown-O-Fruit 
ice cream cake. 


G. P. GUNDLACH & CO., 1201 
W. 8 St., Cincinnati, Ohio. Person- 
nel: G. P. Gundlach, C. W. Esmond, 
G. B. Gundlach, Jr., and sales rep- 
resentatives. Products: Advertising 
displays, merchandising and research 


aids and allied products. 


HACKNEY BROTHERS BODY 
CO., Wilson, North Carolina. Per- 
sonnel: T. J. Hackney, T. J. Hack- 
ney, Jr. W. T. Boos. Products: 
Refrigerated truck bodies. 


HANKINS CONTAINER CO., 
3044 West 106 St., Cleveland 11, 
Ohio. Personnel: R. T. White and 
representatives. Products: Corrugat- 
ed sleeves and materials for insulated 
packages. 





derbilt Ave., New York, N. Y. Per- 
sonnel: Wm. Melish Harris. Prod- 
ucts: Merchandising displays. 


HELMCO.-LACY, INC., 1215 W. 


Fulerton Ave., Chicago 14, Illinois. 
Personnel: F. H. Lacy, Jr., and H. 
E. Lacy. Products: Fountainette, 
fudge warmers, hot cups and serv- 
ice stations. 


HINES-PARK FOODS, Ithaca, 


New York. Headquarters: Detroit- 
er (Det.). Personnel: Roy Park. 
Products: Franchises for Duncan 
Hines ice cream. 


HOOTON CHOCOLATE CO., 
7, H. A. JOHNSON CO., 221 Strate 


339 North Fifth Sr., Newark 
New Jersey. Headquarters: Detroit- 
er (Det.). Personnel: Eugene J. 
Teal, Lloyd S. Fiscus. Products: 
Chocolate coatings for ice cream 
novelties; flavors and cocoa pow- 
ders for ice cream. 


HORNER SALES CORP., 7500 


Felicia Way, Pittsburgh 8, Pennsyl- 
vania. Personnel: E. E. Horner, 
Jack Horner and _ representatives. 
Products: Stabilizers and emulsifers, 
A-C mineral salts. 


THE HUBINGER CO., Keokuk, 


Iowa. Products: Corn syrup solids, 
corn syrup unmixed. 


HUDSON MANUFACTURING 


CO., 6310 Lincoln Ave., Morton 
Grove, Illinois. Personnel: Joseph 
Gower. Products: Vanillas. 


ICE CREAM FIELD, 19 W. 44 


St.. New York 18, N. Y. Head- 
quarters: Book-Cadillac, Detroiter 
(Det.); Netherlanids-Plaza (Cin.). 
Personnel: Howard B. Grant, Alex 
E. Freeman, Louis Tranzillo, Jr., Jay 
M. Sandler, Sidney M. Maran, Dr. 
C. D. Dahle. Products: Publications 


and marketing information. 


ICE CREAM JOE, Commercial 


Bank Bldg., Latrobe, Pennsylvania. 
Personnel: Roy Moersch, Joseph 
Grubel. Products: Franchises for 


vending operation. 


601 West 26 St., New York 1, 
N. Y. Products: Ice cream novelty 
equipment and supplies. 


WM. MELISii HARRIS, 52 Van- ILLINOIS BAKING CORP., 2230 


S. Union Ave., Chicago 16, Illinois. 
Personnel: Max Goldberg, Seymour 
Graham, Sidney Graham, Bernie 
Jaffe, and sales representatives. Prod- 
ucts: Safe-T cones and cups, dis- 
pensers and flavor-board boxes. 


JIFFY MANUFACTURING 


CO., 360 Florence Ave., Hillside, 
New Jersey. Headquarters: Shera- 
ton (Det.); Netherland Plaza 
(Cin.). Personnel: William Ro- 
maine, James Norton, Paul Bryden, 
Jack Macdonald (Det.); James 
Norton, Jack Mcdonald (Cin.). 
Products: Jiffy insulated bags, boxes, 
pads. Also electric dry icer. 


St., Boston, Massachusetts. Person- 
nel: A. R. Turner and sales repre- 
sentatives. Products: Ice cream and 
fountain fruits, nuts, flavors. 


E. R. JAGENBURG, INC., 247 


Herkimer St., Brooklyn, New York. 
Headquarters: Sheraton (Det.); 
Netherlands-Plaza (Cin.). Person- 
nei: E. R. Jagenburg, Jr., Samuel 
Sabel. Products: Fruits and favors. 


JORDON REFRIGERATOR CO., 


58 St. and Grays Ave., Philadelphia, 
Pennsylvania. Personnel: Al Levin. 
Products: Ice cream display cabinets. 


K & O LABORATORIES, INC., 


2041 University Ave., San Diego, 
California. Personnel: William Ken- 
dall Overturf. Products: Novelty 


equipment. 


KARI-KOLD CO., 263 Briarwood 


Ave., S. E. Grand Rapids, Michi- 
gan. Personnel: Grant Lorch. Prod- 
ucts: Refrigerated cabinet for truck 
deliveries. 


KELCO CO., 31 Nassau St., New 


York 5, N. Y. Headquarters: Fort 
Shelby (Det.). Personnel: H. T. 
Raup, H. E. Coleman, L. H. Ker- 
ber, W. B. Freedlund, L. F. Naples, 
S. E. Briggs, C. K. Wall, J. K. 
Martell, O. L. Evans, R. O. Davi- 
son, J. R. Moss. Products: Stabiliz- 


ers and emulsifiers. 


ICE CREAM NOVELTIES DIV., FRANCE E. KELLOGG CO., 121 


N. Broadway, Milwaukee 2, Wis- 
consin. Personnel: R. B. Abrams, 


E. H. Pilmaier. Products: Vanillas. 
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KEYSTONE WAGON WORKS, 
2nd & Norris Sts., Philadelphia 22, 
Pennslvania. Personnel: George 


Friedrich and sales representatives. 
Products: Refrigerated truck bodies. 


'KING CO., 902 North Cedar St., 


Owatonna, Minnesota. Headquar- 
ters: Detroiter (Det.); Netherlands- 
Plaza (Cin.). Personnel: George A. 
M. Anderson, Paul W. Anderson, 
W. H. Haskell, Robert D. Nelson. 
Products: Freeze systems, heaters, 
product coolers, industrial ventila- 


tors, air conditioning. 


STANLEY KNIGHT CORP., 
| 3430 N. Pulaski Rd., Chicago 4, 
Fort Shelby 
lohn A. Silan- 


Illinois. He adquarters 
(Det.). : 
der. Products: Soda 


luncheonette equipment, bobtails. 


Pe rson nel 


fountain and 


_H. KOHNSTAMM & CO., INC., 
89 Park Place, New York, N. Y. 
Woolf, Arthur 
Vogel, Hugo Pulver, Justin Pulver 
Products: 
an 


Personnel Louis ]. 
and sales representatives. 


Food colors, vanillas, extracts 


flavors. 


'KOLD-HOLD MANUFACTUR- 
ING CO., 735 E. Hazel St., Lans- 
Personnel: Mrs. L. 
A. Thiele. 
Products: Refrigerating plates. 


ing, Michigan. 
S. Worthington, E. 


| KRAFT FOODS CO., 500 Peshtigo 


Court, Chicago 90, Illinois. Person- 


nel: Arthur Ambrose and sales rep- 


resentatives. Products Stabilizers. 


La- 
H. 


Mix storage 


-ACROSSE COOLER CO., 
Crosse, Wisconsin. 
A. Phillips. Products 


cabinets. 


Personnel: 


LE ROY FOODS, INC., 290 South 

Fitth St., Brooklyn 11, New York. 
Fort Shelby (Dert.). 
Personnel Badner, Leo 
Overland, Jerry Jermak, Floy d 
Marx, Rutus Vaughan, Stanley Wil- 
liams. Products 


I leadguar fers 


Hiyman 


Big Treat and Long 
Treat ice cream sandwiches, novelts 


supplies. 


LILY-TULIP CUP CORP., 122 
E. 42 St.,. New York, N. Y. Per- 
sonnel: E. H. Sonderman, G. Aus- 
tin, Dick Philpott, E. E. Smith, W. 
Rigsby, John Nicholson, Si Tyggart, 
Lee Hahon, Ted Heidenreich, Gor- 
don Rowley, Phil Tinney, Bob Fer- 
ran, Ray Davenport, F. K. Doscher, 
W. J. Bergman, Bob McKenna, D. 
Mahoney, N. Lebahr, A. C. Davis, 
George Flaherty, B. A. Rosenthal, 
W. P. Dinesen and others. Prod- 
ucts: Nestrite ice cream containers, 
Lily dishholders and 


dispensers. 


LIMPERT BROTHERS, 
Vineland, New Jersey. 
John 
Bob 


tatives. 


cups, straws, 


INC., 
Personnel: 
Gregory Limpert, 
and 


Products: Fruits and flavors. 


Limpert, 


Limpert sales represen- 
sundae toppings, flavoring extracts 
and vanillas. 


LIQUID CARBONIC CORP., 
3100 S. Kedzie Avenue, Chicago 23, 
Illinois. M. L. 


representatives. 


Personnel: Finne- 
burgh and 


Products: Soda fountains. 


THE JOE LOWE CORP., 601 W. 
26 St... New York 1, N. Y. Person- 
nel: Joe Lowe, L. W. Von Losberg, 
Norman Thomas, Arthur 
Products: “Popsicle,” “Fudgsicle,” 
“Creamsicle,” 


sales 


Ensler. 
frozen stick confec- 


tions, packaging and 


Also 


coatings, stabilizers, emulsifiers, and 


equipment, 
bagging materials. chocolate 


flavors. 


LUDWIG-LOCKHART CO., 318 

N. Third St., Minneapolis 1, Minne- 
Lockhart 
and representatives. Products: Equip- 
ment and supplies for macaroon ice 


sota. Personnel: James 


cream rolls. 


S. H. MAHONEY EXTRACT 
CO., 221 E. Cullerton Rd., Chicago 
16, Illinois. Personnel: Sally H. 
Mahoney, Ed McCormack and oth- 


Products: Vanillas. 


MALT-A-PLENTY, INC., 1635 E. 
Lith St., Tulsa, Oklahoma. Person- 
nel: Harry B. Burt and others. Prod- 

Malt-A-Plenty. 

MANN’S CANDIES, 3970 N. 
Mission Rd., Los Angeles 31, Cali- 

Personnel: Adolph Mann. 


Products: Ice cream candies. 


ers. 


ucts: 


tornia. 


MARATHON CORP., Menasha, 
Personnel: Walter Dix- 
on, Owen Lyons, P. R. Rundquist 


and sales representatives. Products: 


Wisconsin. 


Ice cream cartons. 


MARLO COIL CO., 6135 Man- 
Ave., St. Missouri. 
Personnel: Caesar and Angelo Mar- 
lo, Lou Pelligrini, and sales repre- 
sentatives. 


chester Louis, 


Products: Refrigerating 
equipment. 


MASSEYS VANILLAS INC., 
1214 Webster Ave., Chicago 14, 
Illinois. Personnel: R. J. Massey, 
C. J. Neilsen. Products: Vanillas. 


MATHIESON CHEMICAL 
CORP., Mathieson Bidg., Balti- 
more, Maryland. Personnel: George 
Armstrong, John Schmertz and sales 

Products: Dry 

cleansers and sanitizing materials. 


representatives. ice, 


MAUN & LUND, INC., 5860 
Northwest Highway, Chicago, IIli- 
nois. Personnel: Clinton Lund, Clark 
John, and sales representatives. Prod- 
ucts: Frozen stick confections equip- 
ment and supplies. 


McGRAW CHEMICAL CO., 831 
S. Wabash Avenue, Chicago, IIli- 
Personnel: Ralph Balch and 


sales representatives. Products: Emul- 


nos. 


sifiers. 


McHALE MANUFACTURING 
CO., 3200 E. Mines Avenue, Los 
Angeles, California. Personnel: E)- 
mer Slavik and sales representatives. 
Products: Ice cream and dairy plant 
equipment. 


MEESE, INC., 600 W. Main St., 
Madison, Indiana. 

Products: 

ping containers. 


Personnel: Dave 


Meese. Insulated — ship- 


R. K. MERRITT & ASSOCI- 
ATES, 40 S. Los Robles, Pasadena 
1, California. Headquarters: Fort 
Shelby (Det.). R. K. 
Merritt. Products: Transparent cabi- 
net lids; superstructures and display 


Personnel: 


units; ice cream scales. 


MEYER BODY CO., 216 Elm 
St., Buffalo, New York. Personnel: 
L. F. Meyer. Products: Refrigerated 
truck bodies. 
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MEYERCORD CO., 5323 W. Lake MULHOLLAND-HARPER CO., NEWLY WEDS BAKING CO., 


St., Chicago 44, Illinois. Products: 
Decalcomanias. 


DAVID MICHAEL & CO., 
INC., 3743 “D” St., Philadelphia 
24, Pennsylvania. Personnel: Wal- 
ter Rosskam, Robert Rosenbaum, Eli- 
Rosenbaum and sales representatives. 
Products: Michael’s Mixevan. and 
other vanillas. 


MIDDLE WEST DISPLAY & 
SALES CO., 5 E. Erie St., Chica- 
go, Illinois. Personne!: Verne Besser. 
Products: Superstructures, color 
Trans-Photos, color transparencies, 
Plastiform signs, Displa-Mobiles. 


MILPRINT, INC., 4200 N. Hbol- 
ton St., Milwaukee, Wisconsin. Per- 
sonnel: Ben G. Altheimer and sales 
representatives. Products: Point-of- 

sale display material. 


MIRRO PRODUCTS CO., High 
Point, North Carolina. Personnel: 
C. R. Wisenberg. Products: Adver- 


tising and display signs. 


R. G. MOENCH & CO., INC,, 11 
Park Place, New York 17, N. Y. 
N. Cohan, R. G. 


Moench and sales representatives. 


Personnel: L. 


Products: Emulsifiers and stabilizers. 


MOJONNIER BROTHERS CO., 
4601 W. Ohio St., Chicago 44, IIli- 
nois. Personnel: T. Mojonnier and 
representatives. Products: Dairy and 
ice cream equipment. 


MORRIS PAPER MILLS, 135 S. 
LaSalle St., Chicago 3, Illinois. Per- 
sonnel: H. C. Campbell, L. A. New 
and sales representatives. Products: 
Paper ice cream cans. 


MORRISON STEEL PROD. 
UCTS, INC., 655 Amherst Str., 
Buffalo 7, New York. Personnel: 
Larry Brennan and sales representa- 
tives. Products: “Carry-All” truck 


body. 


MORSE DECALS, INC., 1215 E. 
14 St., Los Angeles 21, California. 
Personnel: Robert Morse and sales 
representatives. Products: Decalco- 
manias. 


5820 Tacony St., Philadelphia 24, 
Pennsylvania. Headquarters: Fort 
Shelby (Det.). Personnel: Howard 
Black, Richard Lapat, Harry H. 
Mulholland, H. H. Mulholland, Jr., 
Dewees F. Showell, C. M. Welch. 
Products: Advertising signs and dis- 
plays. 


JOHN H. MULHOLLAND CO., 
Milford, Delaware. Headquarters: 
Fort Shelby (Det.). Personnel: J. 
H. Mulholland, H. H. Mulholland, 
H. H. Mulholland, Jr., C. M. Welch 
and sales representatives. Products. 
Wooden ice cream spoons. 


MURPHY BODY WORKS, 
INC., Herring Ave., Wilson, North 
Carolina. Personnel: D. E. Murphy 
and others. Products: Refrigerated 


truck bodies. 


NASH-KELVINATOR CORP., 
14250 Plymouth Rd., Detroit 32, 
Michigan. Headquarters: Fort Shel- 
by (Det.) ; Netherlands-Plaza (Cin.). 
Personnel: H. C. Patterson, D. H. 
Carter, H. J. Priest, W. C. May- 
held, G. Rogers, C. K. Godfrey, T. 
McMillan, L. W. Klein, G. E. 
Berres, H. B. Johnson, A. P. Haw- 
kins, L. G. Collins, C. K. Snyder, 
F. W. Topping (Det.); H. J. Priest, 
T. McMillan (Cin.). Products: Ice 
cream merchandising cabinets, stand- 
ard cabinets, condensing units. 


NATIONAL PECTIN PROD. 
UCTS CO., 2656 W. Cullerton 
St., Chicago 8, Illinois. Personnel. 
Frank J. Tyler, Oris Ross. Products: 
Pectin stabilizers, emulsifiers and in- 
gredients for ice cream. 


C. NELSON MANUFACTUR- 
ING CO., 4016 N. Union Blvd., 
St. Louis, Missouri. Personnel: J. 
L. Nelson, C. W. Nelson, A. J. 
Leiweke and sales representatives. 
Products: Ice cream cabinets and 
fountain equipment. 


NESTLE’S CHOCOLATE CO., 
INC., 60 Hudson St., New York 
13, N. Y. Headquarters: Fort Shel- 
by (Det.). Personnel: Gordon La- 
mont, M. H. Saxe, Sumner H. 
Bates, H. H. Stetzer, Jo Grombach, 
J. E. Clarke. Products: Chocolate 
coatings, ice cream flavors, cocoas, 
liquors, chocolate chip. 


220 E. 25 St., Chicago, Illinois. Per- 
sonnel: Paul Angell, William Benn 


and sales representatives. Products: 


Ice cream cake roll, packaging and 


equipment. 


NORDIGARD CORP., 342 North- 
western Avenue, Chicago, Illinois. 
Personnel: F. K. Koepke, H. P. 
Smith and sales representatives. 
Products: Antioxidant. 


NORTHVILLE LABORATO. 
RIES, INC., 501 Fairbrook Ave., 
Northville, Michigan. Headquar- 
ters: Fort Shelby (Det.). Person- 
nel: C. E. Langfeld, William B. 
Hager, Paul Martin, C. J. Peter. 
Products: Vanillas, flavors, extracts, 
toppings. 


NULOMOLINE DIVISION, 120 
Wall St... New York 5, N. Y. Prod 
ucts: Liquid sugar. 


OHIO ADVERTISING DIS. | 
PLAY CO., 118 W. Pearl Str., | 


Cincinnati 2, Ohio. Personnel: How- 
ard Frankel and _ representatives. 
Products: Advertising displays and 


signs. 


PANGBURN CO., INC,, 1301 W. 
Seventh St., Fort Worth, Texas. 
Headquarters: Fort Shelby (Det.). 
Personnel: |. T. Parker, Roy Slentz, 
Dick Koetz. Products: Candy and 
nut brittles and flakes, advertising 
materials. 


PARKER VANILLA PROD. 
UCTS, 1600 Rise St., Baltimore 13, 
Md. Headquarters: Fort Shelby 
(Det.). Personnel: Robert E. Ker- 


ney. Products: Vanillas. 


PENNCO, INC., 210 N. Broad St., 
Philadelphia 7, Pennsylvania. Head- 
quarters: Fort Shelby (Det.). Per- 
sonnel: J. Jack Ernst, J. J. Ernst, 
Jr. Products: Bob-ette syrup and 
crushed fruit dispensers, ice cream 
cabinets, superstructures, lids. 


CHARLES A. PETERSON CO., 
917 Carnegie Ave., Cleveland 15, 
Ohio. Personnel: Charles A. Peter- 
son and Dave Sankey. Products: 
Nut-meats for ice cream. 
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PHENIX SODA FOUNTAIN REFRIGERATOR TRUCK SEALRIGHT CO., Fulton, New 


CO., INC., 307 Bruckner Blvd., 
New York, N. Y. Personnel: 
Charles Q. Sherman, Bernard Sher- 
man, Marvin Weisberg, 1. Tanen- 


baum, S. Tanenbaum. Products: 


Soda fountains. 


. M. PITT & SONS CO., Key 
Highway & Boyle St., Baltimore, 
Md. Personnel: Arthur C. Beal and 
Products 


representatives. Fruits, 


nuts and flavors. 


POLAK & SCHWARZ, 667 Wash- 
ington St., New York, N. Y. Per- 
sonnel: Cliff Jackson, Charles Fricke, 
and sales representatives. Products: 
Ice cream flavors and extracts. 


PORT MORRIS MACHINE CO., 
712 E. 135 Se., New York, N. Y. 
Personnel: C. William 
Schwacke. cream 
freezers. 

PRESTIGE-LAWRENCE CORP., 
1 Lawton St., Yonkers 5, New York. 

Prod- 


novelty 


Erickson, 


Products: 


Ice 


Baron. 
and flavors; 
equipment and supplies. 


PRINCE CASTLE SALES DIVI.- 
SION, LaSalle Wacker Bldg., Chi- 


cago, Illinois. Personnel: Ray Kroc 


Personnel: Lawrence 


ucts Fruits 


and sales representatives. Products: 
Electric mixers, and scoops. 


RAMSEY LABORATORIES, Lis- 
bon Rd. and Evins Ave., Cleveland 
4, Ohio. Personnel: R. J. Ramsey 
and representatives. Products: Fruits 
and flavors. 


RECO PRODUCTS DIV., 2020 
Naudain St., Philadelphia 46, Penn- 
Andrew J. 


Asch, Jr., and sales representatives. 


sylvania. Personnel 
Products: Sectional hardening room, 
and bulk storage reach-in. 


REFINED SYRUPS & SUGARS, 
INC., Yonkers, New York. Per- 
ID. V. Wadsworth, Ira 

and Products: 

Liquid sugar. 


REFRIGERATION CORP. OF 
AMERICA (Div. of Lonergan 
Mfg. Co.), Albion, Michigan. Per- 

sonnel: Si Lonergan, J. J. 

Products: Standard 


merchandising open-top cabinets. 


sonnel 


Parnes sales reps. 


Ernst. 


“nd 


cabinets 


BODY, INC., 29 Webster Sr., 
North Woburn, Massachusetts. Per- 
sonnel: Eric Norden, Robert Farmer. 
Products: Refrigerated truck bodies. 


RICHARDSON CORP., 1069 Lyell! 
Ave., Rochester, New York. Prod- 


ucts: Fruits and flavors. 


ROBBINS & BURKE, INC., 29 
Lansdowne St., Cambridge, Massa- 
chusetts. Personnel: George Beers, 
Cliff Arnold. Products: Refrigerated 
truck bodies. 


S & S CONE CORP., 537 Tiffany 
St., New York 59, N. Y. Person- 
nel: Morris, Robert, and Maurice 
Yohai and William Van Ness. Prod- 


ucts: Ice cream cones and cups. 


C. F. SAUER CO., 2000 W. Broad 
St., Richmond, Virginia. Products: 


Vanillas. 


SAVAGE ARMS CORP., Utica 1, 
New York. Personnel: Wes Vogel, 
J. Swisher. Products: Ice cream 
merchandising cabinets and_ stand- 
ard cabinets. 


SCHAEFER, INC., 801 N. Wash- 
ington Ave., Minneapolis, Minne- 
sota. Headquarters: Fort Shelby 
(Det.); Netherland-Plaza (Cin.). 
Personnel: A. H. Rose, H. L. Pof- 
fenberger, B. W. Hanson, A. H. 
Rose, T. J. Blackett, R. L. Hascall 
(Det.); B. H. Rose, H. L. Poffen- 
berger (Cin.). Products: Ice cream 
and frozen food cabinets, Pak-A- 
Way home freezers, milk coolers, 
merchandising superstructures. 


SCHMIDT LITHOGRAPH Co., 

461 2nd St., San Francisco 7, Calli- 
Sheraton 
(Det.). Personnel: Kenneth W. 
Verling, Gordon Merkel, Eric 
Schultz, John LaMonte. Products: 
Syndicated point-of-sale lithographed 


fornia. Headquarters: 


material. 


SCHNABEL CO., 10th and Muriel 
Sts., Pittsburgh 3, 
Personnel: Ray Mansmann. 
ucts: Refrigerated truck bodies. 


Prod- 


SCOOP-RITE CO., 788 Wilde Str.. 
Detroit, Michigan. Personnel: Theo- 
Scoops, 


dore Maxwell. Products: 
spades, and dipperwells. 


Pennsylvania. 


York. Personnel: J. L. Dolphin, C. 
Rondomanski and sales representa- 
tives. Products: Nestyle containers, 


Sealright cups, bulkan boxes. 


SHERMAN PAPER PRODUCTS 
CORP., 156 Oak St., Newton Up- 
per Falls 64, Massachusetts. Per- 


sonnel: Arthur Lyttle and represen- 
tatives. Products: Corrugated sleeves 
and materials for insulated packages. 


SHORE MACHINE CORP., 455 
W. 45 St., New York, N. Y. Per- 
sonnel: Al Kardos and sales repre- 
sentatives. Products: Ice cream dish- 
ers, spades and box holders. 


J. HUNGERFORD SMITH CoO., 
410 N. Goodman Street, Rochester, 
New York. Personnel: Roy M. War- 
ren and sales representatives. Prod- 
ucts: Fruits, nuts and flavors. 


R. W. SNYDER CO., 73 S. Mon- 
roe St., Battle Creek, Michigan. 
Personnel: Jason Bloomberg and sales 
representatives. Products: Stabiliz- 
ers, fruits and flavors. 


MORRIS SOFFEE & SON, 170 
W. Berks St., Philadelphia, Penn- 
Personnel: Mrs. M. Soffe 


and sales representatives. Products: 


Refrigerated truck bodies. 


SPEAR METAL UTILITIES 
CORP., 126 Atkins Ave., Brook- 
lyn, New York. Personnel: Milton 

Products: Novelty 

retinning service. 


A. E. STALEY MANUFACTUR.- 
ING CO., Decatur, Illinois. Per- 
sonnel: H. Roszell. Products: Sweet- 
ose and corn syrup unmixed. 


STANDARD FRUIT PROD.- 
UCT CO., 208 Main St., Cincin- 
nati, Ohio. Products: Fruits, flavors, 
specialty items. 


STEELCOTE MANUFACTUR- 
ING CO., 3418 Gratiot Street, St. 
Louis, Missouri. Personnel: George 
E. Niedt and Al Clapp. Products: 


Damp-Tex and other paints. 


STEIN, HALL & CO., INC., 285 
Madison Ave., New York, N. Y. 
Headquarters: Fort Shelby (Det.). 
Personnel: Herbert J. Goldfrank, 
Sanford Werbin, Joseph M. Rich- 
mond. Products: Stabilizers. 


sylvania. 


Coven. molds; 
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STERWIN CHEMICALS, INC., 
1450 Broadway, New York 18, N. 
, Pers: nnel. P. Val Kolb. Prod- 
ucts: Food colors, vanillin, industrial 
germicides. 


SUTHERLAND PAPER CO., 
Kalamazoo, Michigan. Headquar- 
ters: Fort Shelby (Det.); Nether- 
lands-Plaza (Cin.). Personnel: Jim 
Kirkpatrick, Rex Paxton, C. T. Hub- 
bell, Hal H. Houghton (Det.); 
Rex Paxton (Cin.). Products: Ice 


cream cartons, pails, cups, spoons 


and dishes. 


SWEDEN FREEZER MAND. 
FACTURING CO., 1140 W. 53 
St., Seattle 7, Washington. Head- 
quarters: Fort Shelby (Det.). Per- 
sonnel: Harvey F. Swenson, Don W. 
McManus. 
freezers. 


Products: Ice cream 


SWIFT & CO., Union Stockyards, 
Chicago, Products: Ice 


Illinois. 
cream stabilizers. 


THERMACOTE CO., 301 Mt. 
Pleasant Ave, Newark, New Jersey. 
Personnel: Robert Vaillancourt. Prod- 
ucts: Transparent cabinet lids, super- 
structures. 


EMERY THOMPSON MA. 
CHINE & SUPPLY CO., 1349 
Inwood Ave., New York 52, N. Y. 
Personnel: Emery Thompson, Theo- 
dore Thompson, R. A. McCluskey. 
Products: Ice cream freezers, hard- 
ening cabinets. 


TOWN EQUIPMENT CO., 1325 
N. Capitol St., Indianapolis, Indi- 


ana. Products: Retail delivery in- 


sulated shipping container. 


VANILLA LABORATORIES, 
INC., 86 White St., Rochester 1, 
New York. Personnel: W. od Chap- 
in, L. W. Chapin, and sales repre- 
sentatives. Products: Vanillas. 


VAN LEER CHOCOLATE 
CORP., 110 Hoboken Ave., Jersey 
City, New Jersey. Personnel: W. C. 
Rich and sales representatives. Prod- 
ucts: Chocolate coatings, liquors and 


chips. 


VENDO CORP., 7400 E. 12 St., 
Kansas City 3, Missouri. Personnel: 
Alex Izzard and sales representa- 
tives. Products: Automatic vending 
equipment. 


VIRGINIA DARE EXTRACT 
CO., Bush Terminal Bldg. #10, 
Brooklyn, New York. Personne! 
Dr. Bernard Smith, Lincoln R. 
Young. Products: Ice cream and 
soda fountain flavors. 


VITAFREZE EQUIPMENT, 
INC., 6601 Eastern Ave., Sacra- 
mento, California. Personnel: M. 
Rasmussen. Products: Novelty and 
packaging equipment. 


WEBER SHOWCASE & FIX- 
TURE CO., INC., 5700 Avalon 
Blvd., Los Angeles, California. 
Headquarters: Fort Shelby (Det.). 
Personnel: Ray Legg, Cal Coleman, 
Sherman Little, Sr. Products: Soda 


fountains and cabinets. 


THE WEILLER CO., Castor Ave. 
& Amber St., Philadelphia, Pennsyl- 
vania. Personnel: Eugene W. Weil- 
ler and sales representatives. Prod- 
ucts: Point-of-sale displays. 


MARY WELCH SPECIALTIES, 
310 W. Washington St., Chicago 6, 


Illinois. Products: Fruits and flavors. 


WHITE MOTOR CO., 842 E. 79 
St., Cleveland 1, Ohio. Headgquar- 
ters: Barlum (Det.). Personnel: J. 
N. Bauman, H. R. Stickel, W. L. 
Henry, Earl A. Groudel, Norman 
G. Schacht. Products: Motor trucks, 
including White 3000 


WHITEHEAD CRIST CO., 1617 
N. Sheridan Rd., Peoria 4, Illinois. 
Products: Advertising signs. 


WHITNEY BROTHERS, INC., 
34.38 Farnsworth St., Boston, Mass- 
achusetts. Personnel: Philip R. 
Byrne. Products: Insulated bags. 


WHITSON PRODUCTS, 350 
Madison Ave., New York 17, N. Y. 
Personnel: G. H. Stuart. Products: 
Stabilizers, emulsifiers, egg products, 
chocolate powders and syrups and 
orange drink base. 


WILBUR-SUCHARD CHOCO. 
LATE CO., INC., Lititz, Penn- 
sylvania. Personnel: C. S. Grube 
and sales representatives. Products: 
Chocolate flavors and coatings. 


WISNER MANUFACTURING 
CORP., 122 Hudson St., New York 
13, N. Y. Personnel: R. D. Britton 
and sales representatives. Products: 


Dairy and ice cream equipment. 


WOOD & SELICK, INC., 36 
Hudson Street, New York, N. Y. 
Personnel: John Morey, Normand 
Cote and sales representatives. Prod- 
ucts: Novelty coatings and coating 
equipment, ice cream ingredients. 


WORKSMAN TRADING 
CORP., 446 Adelphia St., Brook- 
lyn 17, New York. Personnel: Irv- 
ing Worksman, Joseph Worksman, 
Morris Worksman and sales repre- 
sentatives. Products: Ice cream tri- 
cycles, push cycles, carts, and vend- 
ing boxes. 


B. YOUNG & CO. OF AMER. 
ICA, LTD., 274 Madison Ave., 
New York 16, N. Y. Headquarters: 
Barlum (Det.). Personnel: WNor- 
man Dearing, Harry Voss, Henry 
Flaherty, William Jamison. Prod- 
ucts: Gelatin stabilizer. 


ZEROLL CO., 2410 Robinwood Ave., 
Toledo, Ohio . Personnel: Ralph B. 
Kelly and sales representatives. Prod- 
ucts: Ice cream dippers and spades. 





Because hotel arrangements and plans to attend the Detroit and Cincinnati 


conventions had not been completed at press time, the foregoing listings are 


necessarily incomplete. 


Omissions, where they occur, are regretted. 
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The Header Asks: 





By DR. C. D. DAHLE 
Technical Editor, Ice Cream Field 


Mix kor Diabetics 7 


Sometime ago I saw in Ice Cream Fiero a formula of 


yours tor an ice cream mix suitable for diabetics. ] was not 


interested at the time and made no note of the formula but 
have been requested by many people to make an ice cream 
of this type. Will you please send me a formula suitable for 


a five-gallon treezer? 
4 dns cer 


Herewith you will find a diabetic formula which we have 
worked out, and which works very satisfactorily. This con- 
tains 14° butterfat, 9° serum solids—preferably low lactose 
serum solids, 15° sorbitol, .11°% sucaryl, and .2% 
stabilizer, depending upon the stabilizer used. 

Inasmuch as you have not stated the materials you have on 
hand, I am not providing you with a regular formula at this 
time but if you will tell me what percentage fat you have in 
cream and what percentage serum solids you have in your 
condensed milk or whatever concentrated milk you plan to 
use, I will be glad to provide you with a formula for five 
gallons of finished ice cream. 


or more 


French Pot Ice Cream? 


Some of our customers have just returned from their vaca- 
tions in the East and have told us about eating French Pot 


ice cream. I have looked for same in reference books, but 


have not been able to find this particular flavor listed. 
Would you be so kind to send us the ingredients used and 
the method of making this ice cream? 


Answer 


French Pot ice cream was made, at one time, by several 
caterers in Philadelphia and New York. Even some of the 
larger companies at one time made this type of ice cream. 
This is a very rich ice cream with a high butterfat content 
and contains a considerable amount of eggs. 

It used to be made in a kettle which was refrigerated with 
brine and agitated either by hand with wooden paddles or 
with very slow agitators from which the ice cream could be 
scraped. This particular ice cream at one time contained very 
lict'e overrun, in fact, practically no overrun. It has a very 
heavy body, naturally, and is therefore a very high priced 
product. 
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also in ase 


hold stock and securities in a capacity 
owner ind this affiant has no 


er bonds. o other se 


HiowaRpD B. GRANT 


Sworn to ind subs ribed 


1951 seal 
My com sso? exnires 


before me this 14th day of 
Bernard Schwarz, Notary Publi New 
March 30 1955 


September 


York 


County 
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I did not know that anyone was making this type at the 
present time. If it is made with modern equipment, it would 
have co be made with a very, very low overrun and with high 
fat, say ground 18 per cent, and possibly about four or five 
per cent trozen egg yolk. 

Similar types of ice cream have been made in the past in 
Europe. It would be difficult, however, to make this type 
exactly like the old type on present day equipment because 
considerable overrun would be obtained. I believe some at- 
tempts have been made to make this in present type equip- 
ment but the overrun would be higher than the old type. 


Soft Ice Cream Formula? 


We need your valuable opinion as to a formula for soft ice 


cream (30° overrun, 10.25 to 10.5°% fat). Please szate 


amount of stabilizer, also a good vanilla that will not fade 
out. Is pure vanilla powder alone advisable? 


Answer 


Inasmuch as you require a 10% minimum fat soft ice cream 
in your state, I am suggesting at this time that your formula 
consist of 10.5% fat, 12° serum solids, 14% sugar, and 
then whatever stabilizer you have been using in your regular 
ice cream. The amount of stabilizer would be just slightly 
more than you have been using because your normal fat ice 
cream is about 10.5%, I assume. 

I believe I also will suggest for your vanilla flavor that 
you use a vanilla which has been reinforced with vanillin. 
Either powder or liquid may be used, but not one which has 
been reinforced with coumarin. 


ltalian Spumoni? 


Will you kindly furnish us with formula and all informa- 
tion you have on Italian Spumoni ice cream? 


Answer 


The way Spumoni is ordinarily made in the East and par- 
ticularly in New York, is to take a paper cup of fair size, 
drop some soft vanilla ice cream in the bottom and with a 
spatula or some other device, put a layer around the inside of 
the cup of about a half-inch in thickness. Then, when this 
is hardened, a quantity of chocolate ice cream is dropped 
into this open space in the cup, and then on top of that is 
placed some fairly rich ice cream containing rum or rum 
flavoring and also nuts. It is toped off usually with a cherry 
and then the cup hardened. 

When served, particularly in New York restaurants, the 
cup is cut in two or four pieces, depending upon the size of 
the cup. This is a very popular dessert in Italian restaurants. 





Address your techni- 
cal questions to Dr. 
C. D. Dahle, % Ice 
Cream Field, 19 W. 
44 St.. New York 18, 
N. Y. 
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e 
Via L.D-HO a 


REFRIGERATION 


wraps your ice cream in a 
protective, blanket ef COLD 


Just as there is a knack to making good ice cream, there 
is also a knack to keeping it freezer-fresh until it reaches 
the customer's table. The quick freezing and steady, low 
temperatures needed during hardening, holding and 
transportation are best provided with Kold-Hold Refrig- 
eration Plates. 

In the hardening and holding room, Kold-Hold Set» 
pentine Plates spread a blanket of cold into every cornet, 
This enveloping cold quickly penetrates every containef 
to freeze fast and seal in a// the flavor you have so care 
fully compounded in your ice cream. The design of 
Serpentine Plates gives approximately 100°; prime sut* 
face which means they maintain this blanket of cold at @ 
very nominal operating cost. 

On the highways, trucks equipped with “Hold-Over- 
Plates keep your ice cream as cold and safe as though it 
were still in the cooler room. Users have proved that 
“Hold-Over” Plates maintain predetermined tempera- 
tures in their trucks for as little as 10 cents a day. Truck- 
mount or central plant compressors eliminate night-time 
unloading by making the Kold-Hold equipped truck a 
24 hour-a-day holding room. 

Your customers can be sure of quality when you pro- 
tect the flavor of your ice cream with Kold-Hold’s blanket ” 
of cold. Send today for full details. 




















aS ee 
KOLD-HOLD 
Cum protects every step of the way a 
KOLD-HOLD MANUFACTURING CO. 
470 £. Hazel St., > Lensing 4, Michieen 
SEE US AT BOOTHS 127-129 
All Industry Show. Navy Pier. Chicago 




















THOUGH it occupies a “stand-by” role at 1951 dairy 
| pier the Dairy Industries Supply Association 
already is formulating plans for the 1952 Dairy Industries 
Exposition. General and numerous special committees have 
been established, it has been announced by K. L. Wallace, 
Walker-Wallace, Ltd., Toronto, Canada, President of the 
association. Next year’s exposition will be held at Navy 
Pier, Chicago. 

“World conditions permitting,” Mr. Wallace said, “next 
year’s show will be the largest in history.” 

He pointed out that 1952 will mark the first time that 
Chicago’s facilities have been cleared for dates acceptable 
to the dairy industrial field. “The mid-continent holding of 
the show is expected to attract an attendance exceeding any 
experienced before,” he commented. 

“The 


complex and important industry work. They will function 
i 


exposition committees will devote themselves to 


at all times in close relationship with our headquarters 


management stall, under the general coordination of Roberts 


udson’s 


VANILLAS 


. ; >. 
Vanilla 


Finest Vanillas for Over 60 Years 


132 


WISA Formulates Plans 
For 195e Exposition 


Everett, and in conformity with policies which our broad 
membership lays down.” 

Chairman of the various committees include R. D. Britton, 
Wisner Manufacturing Company (Exposition) ; S. E. Crofts, 
Batavia Body Company (Exposition Attendance); L. N. 
Lucas, Bastian-Blessing Company (Exposition Credentials) ; 
Earl Weed, Foote and Jenks, Inc. (Exposition Floor); J. L. 
Rosen, Illinois Creamery Supply Company (Exposition 
Hotel); R. E. Francis, Pfaudler Company (Exposition Traf- 
fic); and R. O. Davison, Kelco Company (Entertainment 


Policy) : 


400 Attend New England Outing 


iene to 400 ice cream manufacturers and suppliers 
convened at Poland Springs, Maine from September 6 
to 9 for the annual outing of the New England Associa- 


tion of Ice Cream Manufacturers. An extensive sports pro- 


DAMROW DAIRY 


EQUIPMENT | 
COosTs LESS TO OWN 


BROTHERS’ 


i) DAMROW COMPANY 


215 WESTERN AVENUE ¢ FOND DU LAC, WISCONSIN 
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gram and professional entertainment were highlights oi the 
event. 

The association’s trophy for low gross score in golf went 
to Ed Saari of the Borden Company, Hartford, Connecticut. 
The Paul Harmon memorial trophy was awarded to Roger 
Sherman of the Joseph Middleby, Jr. Company of Boston. 
Art Toll of the Atlantic Gelatin Company, Boston, won the 
H. A. Johnson Company trophy. 

Other golf winners were: 

Class A—William C. Chapin, Vanilla Laboratories, Inc., 
Rochester, New York; J. M. Yourish, Liquid Carbonic 
Corporation, Boston; Hoke Alderman, Sutherland Paper 
Corporation, Boston; F. V. Coyle, National Folding Box 
Company, Boston; Bud Nelson, Dole Refrigeration Corpora- 
tion, Boston. 

Class B—Austin R. Turner, H. A. Johnson Company, 
Boston; Mike Braff, Joe Lowe Corporation, Boston; Paul 
Mueller and F. A. Shea, both of Clinton Sales Corporation, 
Boston; Gunner Kellstrand, Star-Kay-White Company, New 
York, J. Chester Hacker, Hines-CeBrook, Inc., Lynn, Mass. 

Harold MacPhelemy of Hendrie’s Ice Cream Company, 
Milton, Wesley G. Goddard 
memorial trophy for horseshoe pitching. In competition for 
novices, winners were Harry Whittemore of Creamery Pack- 
age, Bob Moreau of American Food Laboratories, and Bob 
Bowser of Hendrie’s. 

John Cronin and Norman Rodd, both of General Ice 
Cream Corporation, and Walter Ruiz of Pure Carbonic 
Corporation, Boston, were winners in the archery event. 


Massachusetts, won the 


In a hotly-contested baseball game, a team of ice cream 
manufacturers defeated a suppliers’ nine by 7-4. 


WANTED 


-Salesmen 

by Ice Cream Super Sa ad 
. > >< dy to gO 

. Salesmen rea? traffic- 

Experienced, success & windows. Sure +. nami . 

for you Ag unequalled | * night, 


endl nthe loyers. 
oa Friendly personality ee = pee 
o t references from form 
es 


SITUATIONS 


Yes, Weiller ‘Sell-A-Vision” 


Hairy Council Plans Conference 


of the National Dairy New 

York, January 28 to 30, are being developed with 
emphasis on a program of timely interest to the dairy in- 
dustry. The three-day session will be held at the Hotel 
Syracuse. 


Council at Syracuse, 


Pp LANS for the 1952 annual meeting-winter conference 


Co-chairmen in charge of planning the program are 
Milton Hult, President of the National Dairy Council, and 
R. L. Hicks, President of the Board of Directors Dairy 
Council of Syracuse. The latter afhliated Dairy Council 
unit will be host to this event. 


Canadians To Hear Howard brant 


Howard B. Grant, Publisher of Ice Cream Fietp, will 
be a featured speaker during the cthirty-fifth annual con- 
vention of the Ontario Association of Ice Cream Manu- 
facturers, to be held at the Hotel Royal York, Toronto, 
December 10 and 11. 


Mr. Grant will serve as moderator for a merchandising 
panel to be held on the second day of the convention. Par- 
ticipants will include R. G. Peat, Silverwood Dairies, Lrd.; 
Earl Hendershot, and Borden Company, Ltd.; Henry Ford, 
Clark Dairy, Led.; and H. A. Burnet, Orillia Creamery, 
Led. 


displays—artistically 


designed and beautifully lithographed in life-like colors 
—are ready to go to work for you and your dealers. 
Wide voriety of new window pieces and sets available 
with your brand imprint on exclusive basis for your 


territory. Write today for samples and prices. 


nt ple’ CO. 


The House of SELL-A-VISION” Displays 


Castor Avenue and Amber Street e Dept. A, Phila. 34, Pa. 


Exclusive Canadian Representatives: Lawson & Jones Ltd., London, Ontario 
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Get those extra profits from 


Displays are designed both for ir 
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New Yorkers Elect Kniffin 


RECORD rota! of 370 persons registered for the 
forty-fourth annual convention of the Association of 
Ice Cream Manufacturers, held from September 17 to 20 at 


Whiteface Inn, Whiteface, New York. 


Excellent weather prevailed; nevertheless, the business 
sessions were well-attended. Featured speakers included Mil- 
lard Owens, General Ice Cream Corporation, Schenectady, 
New York, on “Buying and Servicing Cabinets’; Michael 
Bachman, Blue Ribbon Ice Cream Company, Brooklyn, New 
York, on “The Birth of a Salesman”; A. K. Reinhard, 
Breyer Ice Cream Company, Long Island City, who super- 
vised a “Sales and Merchandising Clinic”; R. J. Nugent, 
General Ice Cream Corporation, on “Delivery”; T. J. Ma 
honey, the Borden Company, New York City, on “Savings 
in Unemployment Insurance Taxes”; Dr. Leo F. Smith, 
Rochester Institute of Technology, Rochester, New York, 
on “Personnel Selection”; Paul T. Miller, Vice President of 
the Gannett Newspapers, on “A Job for Everybody”; and 
Fenn Doscher of the Lily-Tulip Cup Corporation on “Con 
verting Sales into Profits.” 


Elected President for the coming year was E. W. Knifhn, 
General Ice Cream Corporation, Rochester. The new Vice 
President is A. Toleman, Dairymen’s League Cooperative 


Association, Utica. Lester Smith, Smith Bros. Ice Cream 


if you want uly Gi Keroro) tc 
Ice Cream 


Manufacturers of 
* quality coatings for ice cream bars 
* chocolate liquors * chocelate chips 
Importers of 
* Holland-Dutch Cocoas 
Samples? Certainly! 
late Products in the 6 4 
ae Ditto! s WM be-lethelee 


VAN LEEK CHOCOLATE CORP 


Company, New York City, remains as Treasurer, and Wil 
liam H. List was re-elected Secretary. 

At the concurrent convention of the Empire Flyers’ Asso- 
ciation, Sumner Bates, Nestles Chocolate Company, New 
York City, was elected President for the coming year. John 
Weiss of the Marathon Corporation, Menasha, Wisconsin, is 
he new Vice President. John Goldhamer was named Sec- 
retary. He is with the Frigidaire Sales Corporation, New 
York City. John Morey of Wood and Selick, New York 


City, was elected Treasurer. 


Ohio Societies Announce Plans 


Various dairy technology societies in Ohio have announced 
their plans to hold meetings during the coming year. The 
Central Ohio Society will meet at Pomerene Hall, on the 
Ohio State University campus at Columbus, on the first 
Tuesday after the firsts Wednesday of each month, October 
through May. O. F. Garrett is President. 

The Cleveland Society will meet at numerous places on 
the second Wednesday of each month, October through 
May. James Bell is President. The Maumee Valley Society 
will convene the first Monday of each month, October 
through May, at the Toledo Y.M.C.A. Richard Files is 
President. The newly-formed Cincinnati Society will meet 
at the Alms Hotel in Cincinnati the second Thursday of 
each month, September through May. N. Woebkenberg is 
President. 


hansans To Convene In December 


The 1951 convention of the Kansas Ice Cream and Mik 
Institute will be held December 3 and 4 at the Town House 
Hotel, Kansas City, Kansas. Speakers and program will be 
announced soon, according to Dale M. Bryant, Executive 


Secretary of the group. 


Nebraskans Choose (maha 


Officers, directors, and past presidents of the Nebraska 
Ice Cream Manufacturers Association, the Nebraska Milk 
Dealers Association and the Nebraska Dairy Boosters met 
last month to formulate plans for a joint convention. 

It was decided to hold the convention at the Hotel Castle 
in Omaha. The dates are January 24 and 25, 1952. 


Southerners To Meet In Florida 


St. Petersburg, Florida will be the scene of the 1951 con- 
vention of the Southern Association of Ice Cream Manu- 
facturers. Dates are from November 27 to 29. A diversified 


program is now in the planning stage. 
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New Yorkers At Whiteface 


Manufacturers And Suppliers Relaxing For Ice Cream Field's Camera 
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MOJONNIER FOOD 1 





“3.to-! 


centrate”—a feature story discussing 


Grade A Fresh Milk Con- 


all phases of this subject—is contained 
in the latest edition of Food, just off 
the press and published by Mojonnier 
Bros. Company. Other articles, such 
Carnation,” ‘S-Star 
Vacuum Filling News,” “Bulk System 
Teamwork at Green Valley Farms,” 


as “Cooling at 


along with latest dairy processing de- 
velopments, techniques and product 
applications, are contained in this il- 
lustrated twenty-four-page edition. 
Copies are available on request. 


DISPLAY BOOKLET 2 


Middle West Display and Sales 
Company has issued a new booklet en- 
titled “Something New and Different.” 
The booklet describes and illustrates 





Your Firm Name 


Address 


Your Name 


Your Title 








| New Products 





several dairy merchandising displays 
manufactured by the concern. 

One of the items featured in the 
brochure is the “Trans-Photo.” This is 
a full-color translucent picture that 
can be seen with or without light. 
characteristics of 
other signs, photos and superstructures 
are contained in the booklet, copies of 
which are available on request. 


Dimensions and 


GLOBE FLAVOR 3 


Announcement of a new strawberry 
flavor has been made by Globe Ex- 
tracts, Inc. The new product can be 
used in ice cream with or without the 
fruit. Dave Wilkes, President of 
Globe, states that the product has “the 
bouquet and aroma” of natural straw- 


berries. 


EXTRAX LINE ~ 


Tying in with the current juvenile 
interest in the “wild west,” the Extrax 
Company has developed a line of ice 
cream and stick confections that have 
been designated by typical western 
names. 

“Tenderfoot Twins” denotes a 
double water ice bar and two young 
“cowboys” in caricature are portrayed 
on all promotion pieces. “Tenderfoot” 
designates a single water ice bar. 

“Poncho” is the name for fudge 
bars and these are available in butter- 
scotch, coconut, chocolate and banana 
flavors. “Pinto,” derived from the 
name of a brown and white pony, des- 
ignates a chocolate-covered ice cream 
bar. 


“Billy Marshmallow” is a bar of 





pure frozen marshmallow with a choco- 
late coating. “Pow Wow,” with pro 
motion material in Indian motif, is the 
company’s name for an ice cream bar 
coated with various ‘lavo-s of water ice. 





Harold A. Hoffman, Extrax Presi- 
dent, states that all items are produced 


» in the Extrax plant in Brooklyn, New 


York, and that his company is pre- 
pared to cater to individual require- 
ments of manufacturers in developing 
special items. Each geographical area 
has received special attention in plan- 
ning for 1952, he disclosed, and as 
many as four versions of basic prod- 
ucts have been produced to satisfy 
local tastes. 

Complete point-of-sale material is 
included in the Extrax program. Typi- 
cal streamers are pictured above. 





INFORMATION PLEASE 


To New Products Department, 
Ice Cream Field 

19 West 44 Street 

New York 18, N. Y. 


I would like to know more about the 
following New Products mentioned in 
the October issue. 


(Print Identifying Numbers ) 


mam ooo 
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PORT MORRIS FOLDER 5 
The folder entitled “Profitable Plans 


for Your Future” published by the 
Port Morris Machine and Tool Works, 
manufacturers of soft ice cream ma- 
chines, has been re-issued. The booklet 
gives suggested floor plans, construc- 
tion ideas, and location pointers to the 
prospective roadside stand owner. The 
oor plans as shown give an architect 
sufhcient information to draw the fin- 
ished construction blue prints. The 
booklet is available free upon request. 


SAVAGE CABINET 6 


cemniiinemstiinsiaaniaeaiaiey enti 

A new merchandising cabinet with a 
non-fogging glass front has been intro- 
duced by the Refrigeration Division of 
Savage Arms Corporation. The new 
merchandiser, known as the “GF,” is 
now in production. 


Outstanding feature of the new 
cabinet, according to the manufacturer, 
is its glass front which gives full dis- 
play to the contents. This consists of 
a 4-ply unit to prevent clouding or 
fogging, plus a protective plate of 
glass next to products. Brand names 
and packages are in clear view of 
shoppers at all times. Five full-color 
ice cream pictures in the superstructure 
are lighted by a fluo-escent tube, which 
also highlights the contents of the cabi- 
net. Refrigeration is provided by the 
cabinet’s '. hp hermetically sealed 
Freon 12 compressor. Six cross evapo- 
rator plates form five refrigerated com- 
partments to keep all ice cream at 
proper temperatures and permit sepa- 
ration of flavors and novelties. 


BAR-BQ-BAR 


Anyone can serve a “toasted-pocket” 
barbecue sandwich where there’s an 
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electric outlet with the new Minut-Bun 


Bar-BQ-Bar being sold nationally by 


Used by 
leaders 


Helmco, Inc., manufacturers of a line 
of fountain accessory equipment. 

A complete sandwich-making unit 
which occupies less than two square 
feet of counter space, the Bar-BQ-Bar 
includes a patented toaster head which 
automatically cuts and toasts a pocket 
right into a regular hamburger bun. 

Because of the ‘“Toasted-Pocket” 
principle, once the barbecue beef, pork, 
chicken, turkey or other filler is in- 
serted, the sandwich won't drip, spill 
or break. This makes it particularly 


dairy industry 
for 25 years! 


TRUCK SHIPPERS 


offer sure 
protection 
—low cost 


with or without 
partitions. Sizes 
from 9 to 24 can 
capacity. 


Shamrock Cork-Insulated Truck 
Shippers load right on your light- 


weight trucks . . . protect your ice cream for 6 to 8 hours with no 
appreciable temperature rise . . . Shamrock Refrigeration Storage Cans 
or dry ice may be used within Shippers for longer holding time. . . 


3 inch cork sidewall insulation. . . 


eavy duck walls, metakloth treated 


inside and out—mildew-proof, waterproof, abrasion-resistant; effective 


moisture-vapor barrier. 





| MEESE, Inc. 


102 St. Michaels St. 
Madison, Indiana 
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Order 


NOW is the.Time 
from 


)"° PAINT ond 
PROTECT 


Plant and Equipment 


DAMP-TEX 
Enamel 


Adheres and Dries 
on Water-Soaked Surfaces 


For wood, metal or concrete walls; 
churns, vats, bottle washers, etc. 
Resists alkalis, acids, alcohol, oil, 
gases and steam. Won't crack, peel, 
check, chip or blister. Has no 
ingredients that might taint dairy 
products. Peasseated te retard fungi. 
12 colors, also black and aluminum. 
In qts., gals. and 5 gal. containers. 
Look to CP for all dairy painting needs. 
Complete line. 


THE CREAMERY PACKAGE 
MFG. COMPANY 


1743 W Washington Bivd Ch oq@o 


suitable for service in movie houses 
where cleanliness in the auditorium is 
a tactor. a company spokesman noted. 


The 


Sizes, 


sandwich unit 
Model MBB.-1 
two toaster heads and one food warm- 
er; and Model MBB.-2 with four toast- 
The 


capacity of the units is a sandwich a 


comes in two 


which includes 


er heads and two tood warme:cs. 


minute for each toaster head which 


means that the larger unit can serve 


240 sandwiches an hour. 





NEW FLAVORS 8 


Two new flavor specials for the fall 
months are now being offered by the 
Flavoripe Company. 

Pumpkin Puree flavor for ice cream 
gives pumpkin color and pumpkin pie 
spice and flavor. The 
states that this “Pumpkin Puree gives 
ice cream a flavor like old fashioned 
pumpkin pie.”” Pumpkin Puree is made 


manufacturer 


with pure pumpkin and pumpkin pie 
spices. Pumpkin ice cream is consid- 
ered especially suitable for the Hallow- 
e’en, Thanksgiving and Christmas holli- 
day seasons. 

Cranberry Puree, used primarily for 
ices and sherbets, but suitable for ice 
cream as well, makes an excellent fall 
and winter special, states the manu- 
facturer. It is made from pure Cape 
Cod cranberries. No color or flavor 
need be added. 

Colorful advertising material is avail- 
able free for both pumpkin and cran- 
berry ice cream. The Flavoripe Com- 
pany also makes a complete line of 
fruits, nuts and flavors for the ice 
cream and soda fountain trade. 


URSCHEL DICER 9 


A machine designed to dice or cut 
fruits into uniform pieces and to chop 
nuts properly without crushing them 
has been developed by Urschel Labora- 
tories, Inc. This firm’s equipment has 
been used by many canners and pre- 
servers throughout the country to dice, 
slice and otherwise cut fruits and vege- 
tables. 

The new “dicer” involves a simple 
operation, the manufacturer notes. 
The product is fed into a feed hopper 
where it drops by gravity into a high- 
speed centrifugal slicer. The diced or 


sliced preduct is then ejected onto the 
outer surface of a revolving corrugated 
drum, where it rides under a_ notched 
feed-ro!l. The product comes into con- 
tact with circular knives which cut the 
product into strips. The strips then 
feed into a series of cross-cut knives 
which cut the strips into dice-shaped 
segments. 


Additional 


concerning the 


details and literature 


Urschel 


available on request. 


“dicer” are 


STANLEY KNIGHT LINE 10 


Theme of the Stanley Knight fall 


and winter program for ice cream deal- 


evs is 


“added profits through more 


complete equipment.” 





Shore Craft 


STAINLESS STEEL FOUNTAIN ACCESSORIES 


<——ICE CREAM SPADES 


Constructed of 
Bakelite 
Sturdy, Sanitary. 


steel. 


18-8 stainiess 
handle. 


Strong, 8 10 12. 


Handles 


denoting disher 


ICE CREAM DISHERS——> 


18-8 Stainless Steel Construction 
Throughout. Made in eight sizes: 
16, 20, 24, 30, 40. 
With different color 


Bakelite 
sizes. 


PRECISION MADE FOR SATISFACTORY SERVICE 


SHORE MACHINE CORPORATION 


455 West 45th Street, New York 19, N. Y. 
Manufacturers of SHORE CRAFT Quality Fountain Accessories 
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Stanley Knight is advocating the use 
of additional units in fountain and 
luncheonette assemblies to increase the 
variety of fountain and luncheon prod- 
ucts served by all ice cream dealers. 

In addition to a cold control soda 
fountain complete with four section 
sink unit, Stanley Knight offers such 
additional equipment as hot food units, 
sandwich units, toaster sections and 
shelving units. These are designed to 
interlock and match each other so that 
single or multiple sections may be add- 
ed and the complete assembly gives the 
appearance of one unit. 

Stanley Knight will send additiona! 


information on this new program. 


PREHEATER-PASTEURIZER 11 


Introduction of the Roswell Annular 
Film type Preheater or H.T.S.T. Pas- 
teurizer has been announced by its 
manufacturer, Chicago Stainless Equip- 
ment Corporation. This unit is de- 
signed for processing milk, ice cream 
mix, heavy cream, and viscous type or 
heat sensitive products, including food 
and chemical liquids. 

According to its manufacturer, years 


of engineering and research were allo- 
cated to develop a unit which will not 
impart a cooked or caramelized flavor 
to any dairy product, even after hours 
of continuous use. The unit can be 
readily dismantled for easy cleaning. 
Single light weight internal heating 
element is easily removed for cleaning. 
There is only a single sanitary gasket 
on the entire unit. Patented features 
of the condensate and steam system 


provide control of temperatures of 
product at outlet. 

The Roswell Preheater or short time 
pasteurizer is a complete automatic 
packaged unit ready for operation and 
is available in single pass one stage, 
multipass series or single pass parallel 
arrangement for various process and 
capacity requirements. Standard unit 
capacities, 2500 to 20,000 pounds per 
hour, other sizes on application, are 
available. 


HALDORF UNIT 12 


Haldorf Manufacturing Company 
recently cooperated with the Eskimo 
Pie Corporation in the staging of a 
candy-ice cream promotion built around 
the use of a superstructure afhxed to 
an ice cream cabinet. 

The superstructure was designed by 
C. K. Nelson, Vice President of the 
ice cream bar organization. It is a 
triple tier shelf display with indirect 
lighting and has a capacity of 4300 
cubic inches for the display of candy 
and/or related items. 

The unit has been installed in sev- 
eral West Coast outlets with sharp 








For information on 
selective distribution 
opportunities, 

write us direct. 


FOR A THIRD 


OF A CENTURY 


ESKIMO PIE CORPORATION 


—— — meme ee 


Bloomfield Bank & Trust Building 
Bloomfield, New Jersey 


© Eskimo Pie Corporation 
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sales increases in both ice cream and 
candy resulting, the cabinet manufac- 
turer reported. 


The cabinet has a two-tone baked 
blue enamel finish and is available in 
three sizes, all with the “Shelf-Service” 
superstructure. The medium size model 


holds 540 pints of ice cream. 


NEW STABILIZER 13 


The research laboratory of Horner 


Sales Corporation has announced the 


development of “Noveloid”, a new 
stabilizer designed to 
manufacture and sale of ice stick nov- 


improve the 


elties. 


A principal feature of the new sta- 
bilizer is its effect upon the melting 
time of these products, the manufac- 
turer reports. Laboratory tests and ac- 
tual factory runs show that it length- 
ens “driptime” to about twenty-three 
minutes per unit. 


Noveloid’s other features were cited 
as follows: It helps maintain even col- 
or distribution by eliminating color 
“drain out” when cabinet temperatures 
vary. Ac the same time, it expedites 
The use of 
Noveloid helps prevent sticking to the 


drying and packaging. 


bag but causes better adherence of ice 
to the stick. Noveloid can be dis- 
solved in a cold mix. This cuts down 
mixing time and maintains maximum 
flavor. 


The new product will be packaged 
in 100 and 200 pound drums and while 
it will be sold through normal sales out- 
lets for Horner stabilizers, emulsifiers 
and AC mineral salts, new territories 


are open for other active jobbers and 
sales representatives. 


SELF-SERVICE CASE 14 





A new self-contained milk and dairy 
case has been announced by the Brew- 
er-Titchener Corporation. 

Designated as Model SS53-D, this 
cabinet measures fifty-three inches wide, 
thirty inches deep and forty inches 
high. Overall height to top of super- 
structure is fifty-eight inches. 

The case is equipped with a! H.P. 
hermetically sealed condensing unit 
warranted for five years. Lateral full- 
flooded plate evaporates and fluores- 
cent interior illumination are featured. 




















We Cordially Invite 


our many Nestlé Friends 


attending the Dairy Industries Convention 
to a happy, refreshing interlude 
after Convention Hours at 
Nestle’s Hospitality Headquarters 
Sky Room-Twenty First Floor 
Hotel Fort Shelby-Detrovt 
NESTLE’S CHOCOLATE COMPANY, INC. 
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NEW POSTS FOR SEIBERT, GERAN, EICH 


E. A. Seibert, Kelvinator director of parts and service, 
relinquished this post, effective September 1, after more 
than twenty-five years to take a special assignment on the 
staff of C. T. Lawson, Vice President of Nash-Kelvinator 
Corporation in charge of Kelvinator sales. 

Mr. Seibert will act in an advisory capacity on parts and 
service in addition to other duties. Mr. Lawson announced 
that Kelvinator will divide its parts and service operations 
into two separate departments. Steady growth in parts and 
service volume, he said, has greatly increased responsibilities 
in these fields. 

Robert S. Geran, assistant service manager, has been ap- 
pointed service manager. He joined Kelvinator in 1936 as 
field service representative, and after serving as an Army 


LOOK AHEAD FOR YOUR BODY REQUIREMENTS 


1050 Gal. Body with 
ompressor 


KEYSTONE WAGON WORKS, INC. 
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Crdnance officer during World War II, returned to the 
company in 1945, becoming assistant service manager in 
1947. 

Charles P. Eich, assistant parts manager, has been named 
parts manager. He joined Kelvinator in 1925, and had ex- 
tensive parts and service experience in the field before his 
appointment as assistant parts manager in 1943. 


GENERAL HAS “PASSION FOR ICE CREAM” 


The September 11 issue of Look Magazine, in a profile of 
General James Van Fleet, 8th Army Commander in Korea, 
ee: . . . . 
reports that “ice cream is a near passion with him. And 
because of it, frontline units are surprised once in a while 
when they get ice cream—preserved right to forward areas 
by devious means—with their chow.” 


The present and projected outlook for 
raw materials calls for sound judgment 
in the consideration of your body re- 
quirements for the few years ahead. 
LOOK AHEAD with Keystone for mod.- 
ern metal bodies that are built to stand 
hard useage . . that are designed to 
carry capacity loads .. . that keep 
Maintenance costs at @ minimum. 
investment you make NOW with Key- 
tone will pay dividends in satisfaction 
the years ahead. 


WRITE TODAY! 


5625 Tacony St., Philadelphia, Pa. 


> . er ” 
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PORTER IS H. A. JOHNSON SALES MANAGER 
H. A. Johnson Co., Boston and New York, food and 


equipment supply house for bakers, institutions, confec- 
tioners, hotels, restaurants and ice cream manufacturers, an- 
nounces the recent appointment of Lloyd B. Porter to the 
position of Sales Manager. 

Mr. Porter, a graduate of Boston University, College of 
Business Administration, joined Johnson’s in 1939. After 
working in the food plant for a short period and doing out- 
side sales research work, he was appointed salesman in the 
Boston territory. 

In 1941 he was transferred to the Rhode Island territory. 
For his outstanding work there, he was elected to Johnson’s 
Partnership Group. He returned to Boston in 1946, as a 
merchandiser and buyer of several bulk bakery items. In 
addition to his new duties, he remains as Merchandising 
Manager of the Frozen Food Department of the firm. 


SALES POSTS TO HECKER, MIRABELLE 


Americana Enterprises Company, Inc., suppliers of Howdy 
Doody brand novelty and ice cream products, has announced 
the appointment of Alfred Hecker as Field Sales Director. 

Mr. Hecker has been active in the dairy industry for more 
than a quarter of a century. During 1951, he completed 
market research on the impact of Howdy Doody as a “sell- 
ing brand name” in the ice cream industry. 

Mr. Hecker will maintain his headquarters in Detroit and 
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WHEN YOU CONTROL 
FAT AND SOLIDS 


Eliminates Loss of Valuable Ingredients 
Insures Compliance with Legal Standards 
Helps Produce Uniform Taste and Texture 


Increases Customer Satisfaction 





Practical tor Any Size Dairy 
CONTROL EQUIPMENT 


WRITE TO 
DEPT. BS FOR 
LITERATURE 


9330 ROSELAWN « DETROIT 4, MICH. 


travel throughout the country with divisional salesmen. He 
will offer a full line of Howdy Doody-merchandised frozen 
stick confections, sandwiches, cups, pints, quarts, half-gal- 
lons, cones, and other type ice cream products supplies. 

The appointment of Dick Mirabelle as the firm’s Eastern 
representative also has been announced. Mr. Mirabelle has 
been associated with the bakery and ice cream industries 
for many years. 


CONTINENTAL CAN NAMES 2 TO BOARD 


Continental Can Company’s board of directors has elected 
Lawrence Wilkinson and E. R. Van Meter as new Vice 
Presidents, Lucius D. Clay, chairman of the board, an- 
nounced lase month. 

Mr. Wilkinson has resigned his position as director of 
the New York Civil Defense Commission to accept the 
Continental Can Company post. As a Vice President, he 
will be assistant to the chairman of the board. He had been 
appointed State Director of Civil Defense in July of 1950 
and in December 1950 was also named acting chairman of 
the civil defense commission, becoming chairman in May of 
this year. 

Mr. Van Meter has been general manager of the com- 
pany’s Paper Container Division since August 1950 and will 
now be Vice President in charge of the division. He has 
been associated with Continental since 1944 and was sales 
manager of the paper container section before becoming 
general manager. 








W. Dietert Company 
wites You To See The 
ttroit Solfat Determinator 

tion At Our Laboratory 
1330 Roselawn Avenue 
During the Week of October 22-26 
When You Attend The 
47th Annual Meeting of the 
international Association of 
Ice Cream Manufacturers 


n Detroit-—October 22-24 
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Il Fast-Selling Flavors to Feature! 


Ml READY-TO-USE KIPPLE auc 
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o Build sales by blending 

your own vanilla ice cream 

with Ready-to-Use Ripple Sauces; 

just cool and pump into your ice cream 

as it leaves the freezer. 

Write for details and FREE Advertising belps 


Dg Rit API eRe OPO UID Ba I SR 


GR OLA LES, BAY 


. 
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Ice cream manufacturers run Fudge Ripple as a basic feature and 
choose from 11 flavors to run monthly specials: Fudge, Butter- 
scotch, Strawberry, Black Raspberry, Cherry, Orange-Pineapple, 
Peach, Caramel, Pineapple, Marshmallow, DOUBLE Ripples. 








ADAMS & FULTON STREETS, PITTSBURGH 33, PA. 
WEST COAST: Fred Cohig, 1855 Industrial, Los Angeles, Calif. 
CANADA: 

R. J. Campbell Co., No. 2 Dennison Road, Weston (Toronto) 


LINDSEY NAMED BETTAR VP 


Directors of the Bettar Ice Cream Company have elected 
F. W. Lindsey, a Vice President, it was announced recently 
in Baltimore, Maryland. Mr. Lindsey will be responsible for 
the sales of Bettar, Mayfield and Country Club in the Balti- 
more and surrounding marketing area. 

Prior to his afhliation with the Bettar Ice Cream Company, 
Mr. Lindsey had varied experience in the food industry, 
having been connected with Libby, McNeill and Libby and 


other firms. 


ROBERT DAVISON TAKEN ILL 
Robert O. Davison, Sales Manager of the Kelco Company, 


was taken ill during the recent convention of the Association 
of Ice Cream Manufacturers of New York State at White- 
face, New York. After emergency treatment at a local hos- 
pital, he was removed to the Cornell Medical Center of the 
New York Hospital, 525 East 68th Street, New York City. 


He was scheduled for an operation to relieve an intestinal 


disorder. 


JOHN K. BAINBRIDGE, JR. DIES 


John K. Bainbridge, Jr., Vice President of Supplee-Wills- 
Jones Milk Company, Philadelphia, died of a heart attack 
on September 8. Funeral services were held September 11 
at St. John’s Episcopal Church in Bala-Cynwyd, Pennsyl- 
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vania. Mr. Bainbridge, who was a former member of the 
Board of Directors of the Association of Ice Cream Manu- 
facturers of Pennsylvania, New Jersey and Delaware, is sur- 
vived by his wife, Mrs. Helen Richardson Bainbridge, and 
three sons and a daughter. Their home address is 256 Stan- 
dish Road, Merion, Pennsylvania. 


SCHAEFER APPOINTS KAISER 


Schaefer, Inc., Minneap- 
olis, manufacturers of Schae- 
fer ice cream and frozen food 
cabinets, and Pak -A- Way 
home freezers, announces the 
appointment of Jess Kaiser as 
district factory representative. 

He will represent Schaefer 
in the states of Virginia, 
North and South Carolina, 
and West Virginia. The ad- 
jacent counties in Kentucky, 
Maryland and Delaware bordering the above states will also 
be handled by Mr. Kaiser. 

Mr. Kaiser has broad experience in merchandising and 
the sale of low temperature cabinets, as he formerly was con- 
nected with Schaefer, Inc., in the capacity of special factory 
representative in the connection with market development for 


Pak-A-Way home freezers. 


JESS KAISER 


143 








THEODORE D. WAIBEL DIES 

Theodore D. Waibel, fifty-seven, Secretary of the Borden 
SYLEST PAPER CORP. Company, died at his home in Great Neck, New York on 
September 16. Mr. Waibel joined Borden’s in 1915, as a 
stenographer in its Legal Department. Two years later, he 
transferred to the Treasurer’s Office, of which he was ap- 
Manufacturers of METRO Ice Cream pointed Chief Clerk in 1924. Recalled to the Secretary’s 
Office in 1929, he was elected Assistant Secretary in 1931, 
and Secretary of the Company in 1944. 


=e 2 He is survived by his wife, Mrs. Rose Waibel; three 
An Expansion Program ~ Aig . 


daughters, Mrs. William Carpenter, now in England with 


formerly of Boston, Mass. 


Pails and waxed cartons, announces 


with its removal to larger quarters her husband; Jane and Joan Waibel, Great Neck; and three 
: grandchildren. 
and a change of title to — 


CARTON CORPORATION of AMERICA LAND O’LAKES NAMES CARR 


John H. Carr has been appointed New York district Sales 
. Manager of Land O’Lakes Creameries, Inc. Mr. Carr suc- 
61-63 Front St. Brooklyn I, N.Y, ceeds T. H. Christgau who has returned to his home state 
of Minnesota to assume the duties of quality control super- 
We solicit your pack- visor of Land O’Lakes procurement operations. 
aging inquiries, par- Mr. Carr has been associated with Land O'Lakes for 
ticularly on special eighteen years and comes to New York from Baltimore 
prints —_ original where he has served for six years as district manager. He 
ri will be succeeded there by Thomas Minogue. 


The new identification 
insignia 


ROBERT BROWN IS MARRIED 


“ff? i ‘. A f” Robert Brown, salesman for the Eskimo Pie Corporation, 
artons Arrying ppee : : 


was married on August 25 to Miss Josephine Leary at Rich- 
mond, Virginia. 














(Pr PSA LI Vs". 


INCREASE YOUR PRODUCT’S PRESTIGE 
YAN avven with MULHOLLAND 


SANITARY 


service DUBL-STRENGTH wooden 
. . SINGLE-PAK-SPOONS 





SINGLE-PAK-SPOONS bring Sanitary Protec- 
tion at split-penny cost—help create a lasting 
REMEMBRANCE of the delicious qualities of 
your product—and give you, at the point of 
sale, a big PLUS Advertising Value, with your 
brand name on each wrapper. 
SINGLE-PAK-SPOONS cut time and material 
costs in handling because they are machine- 
counted in bundled strips to suit your packing. 
| let us show you how low-cost SINGLE-PAK- 
We are looking forward to , SPOONS help put sales punch behind your 
seeing our friends at the product and increase dealer satisfaction and 


INTERNATIONAL . cooperation. 


a Dart in Octeb WRITE TODAY FOR SAMPLES AND PRICES 
in Detroit in October 
P > ~— 


Waa 
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GROSSMAN HEADS WISNER DIVISION 
The Wisner Manufacturing Corporation, New York, 


recently set up a mew department to be known as “The 
Stick Confection Equipment and Specialty Division,” de- 
signed to keep pace with “new trends in ice cream manufac- 
turing and merchandising.” 

Wisner announced that it has employed Irwin R. Gross 
man to head this division. 

Mr. Grossman is well known in the ice cream industry. 
He brings with him a thorough knowledge of this particular 
phase of the business. He has been instrumental in the in- 
stallation of a great many frozen confection operations in 
plants all over the country. 

Mr. Grossman was connected with the Liquid Carbonic 
Corporation for a great many years and resigned in 1944 to 
enter business for himself. 

During the second world war he acted as coordinator for 
a group of independent ice cream manufacturers and quite 
recently supervised the designing and building of two 
$1,000,000 Diced Cream Plants in the East for Arden Farms 
Company of California. 


SANKEY GETS PETERSON SALES POST 


David B. Sankey has been appointed sales manager by the 
Chas. A. Peterson Company, Cleveland, Ohio. The firm 
manufactures and imports shelled and salted nuts. Mr. 
Sankey joined the firm as a sales representative, covering 
Ohio and the surrounding territory, in early 1950. Previ- 
ously, he was in the food brokerage business. 


806 Wilde St. 








STURDY, SANITARY 
DIPPERWELLS 


The most durable on the market. Inlet and 
outlet connections give proper water circula- 
tion to meet health standards. Solid one piece 
aluminum construction. Bright polished finish. 


TAKE - HOME 
SPADES 


ideal for take home 








tie-in promotions. 
Low price to ice 
cream manufactur- 
ers. Highly pol- 
ished 
finish. 


SCOOP-RITE COMPANY 


Detroit 9, Michigan 





DISTINCTIVE BY DESIGN 


or wa" 








Here are two of a fleet of new ALL-ALUMINUM 
refrigerated truck bodies ready to roll from stop 
to stop, year after year, at amazingly low operat- 
ing cost. 

Designed with an eye towards efficient perform- 
ance, these 800 gallon light weight streamlined 
beauties are refrigerated by a 1'2 h.p. condensing 
unit and 5 hold-over plates. 

Insulation consists of 6” of rubatex in the floor— 
6” of fiberglas in the walls—and 8” of fiberglas 








Pioneers In All-Aluminum Structure 


in the roof. All-aluminum roof is of one piece 
construction. 

The framework and facing of all doors are covered 
with 4° black, odorless formica to eliminate door 
freezing, and to present a sanitary and pleasing 
appearance to the public. All door openings also 
equipped with stainless steel threshold plates. 


Complete details and quotations available on re- 
quest. 








B ARRY A B AILY CCQ), 2021 North 27th St., Philadelphia 32, Pa. 
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SEE THE NEW 


ICE CREAM DISPLAY 
CABINET 


FEATURING THE 


SLIDE-AWAY NIGHT LID 


DURING THE 


e DETROIT CONVENTION @ 
OCTOBER 22, 23, 24 


Yes, you can see the NEW GI-I151 while attending the 
International Association of ice Cream Manufacturers 
Detroit CONVENTION. Contact Mr. Clare Perkins or 
Mr. Stuart Cumming at the Detroit Leland Hotel or call 
Utica, Michigan COLLECT 2851. All arrangements will 
be made to whisk you out to our Utica plant to see this 
outstanding cabinet. Just twenty minutes out from Detroit. 


FEATURES 


Slide-away night lid makes night covering quick, easy. 
Fullview TUF-FLEX end panels. Fluorescent lighting. Eye- 
level price panel. 


CHICAGO CONVENTION 


See us at booth 601 in Chicago at the 7th All Indus- 
try Refrigeration and Air Conditioning Exposition, 
November 5, 6, 7, 8. 


BAILEY & PERKINS CO. 


44464 VAN DYKE AVE. 
UTICA, MICHIGAN 











Easier Home Serving 
With a Nuroll Dipper 
Boosts Bulk Sales, 
Increases Profits 


lee Nuroll Dipper has professional ap- 
pearance and efficiency. Delivers foun- 
tain style servings with effortless ease. It is 
as easy to keep clean and sanitary as to 
wash an ordinary spoon. 

Housewives go for a Nuroll Dipper "bargain™ 
—dipper, half gallon of ice cream, cones, 
syrup, or other item. Makes it easy to serve 
ice cream to family and guests—makes it easy 
for you to sell a constantly increasing volume 
of bulk units. 


Write for data. 


THE ZEROLL COMPANY 


2410 Robinwood Ave. Toledo 10, Ohio 


NUROLL 


REG. U.S. PAT. OFF 
Oomestx Type Non Mechornco! 
‘ce CREAM OLPPER 





We supply free sales aids. 


A beautiful, one-piece casting 
of sanitary metal. Anyone can 
use it. Immediate shipment. 
Write for prices. 


AR J 








PROF. AND MRS. FRANDSEN WED 45 YEARS 


Professor and Mrs. J. H. Frandsen of 92 High Street, 
Amherst, Massachusetts, received congratulations from 
friends in August on the occasion of their forty-fifth wedding 


| anniversary. A reception was tendered them at their home 


by their son-in-law and daughter, Dr. and Mrs. V. P. 


_ Helming of 22 Hallock Street, and their sons, J. H. Frand- 
_ sen, Jr., and D. C. Frandsen, both of Washington, D. C. 


The Frandsens have four grandchildren, John, Charles and 
Margaret Helming of Amherst and Dana C. Frandsen, Jr., 
of Washington, D. C. 


The family came to Amherst from the Midwest twenty- 


_ five years ago when Professor Frandsen became head of the 
_ department of dairy industry at the University of Massachu- 
| setts. Since his retirement, he has been engaged with the 


details of publishing and marketing a book on “Ice Creams.” 


PARK DISCUSSES FOOD SALES 

“The American people want to be sold and serviced on 
better food,” Roy H. Park, President, Hines-Park Foods, 
Inc., Ithaca, New York, told the Sales Executive Club of 


| New York City at its monthly meeting September 25, in the 
_ Roosevelt Hotel. 


The Hines-Park executive pointed out that “in every other 


_ line we upgrade the consumer” but in food “we tend to sell 
_ mainly on price to meet the basic bodily needs” and we 
_ haven’t given enough weight to the fact that even when it 
| comes to eating, “man does not live by bread alone.” 


| 


Mr. Park, whose firm has granted franchises of the Dun- 


| can Hines brand to some 125 companies manufacturing 150- 


odd food products, including ice cream, reasoned that with 


Ice CreaM Fietp, October 1951 








about 155 million plates to fill three times a day, there are 


“half a billion opportunities to sell something better every 
day.” 


BATAVIA BODY APPOINTS BLACK 


Batavia Body Company, Batavia, Illinois, has announced 
the recent appointment of Arthur H. Black as sales engineer 
in the territory comprising southern Illinois, Missouri, Kan- 
sas, Oklahoma, and western Kentucky. Mr. Black has had 
many years of experience with the ice cream and dairy 
industry, having formerly represented the Creamery Pack- 
age Manufacturing Company for several years and later 
having conducted his own business in Hillsboro, Illinois. 


WILLIAM E. COTCHER DIES 


William E. Gotcher, southwestern sales representative of 
Malt-A-Plenty, Inc., of Tulsa, Oklahoma, died in Dallas, 
Texas, on September 11. His age was thirty-one. He is 
survived by his wife and one daughter, Dale. 

Funeral services were held September 13 in Tulsa, with 
all Malt-A-Plenty personnel attending. Mr. Gotcher had 
been employed by the firm for three years, and was formerly 
its West Coast representative. 


MR. AND MRS. KINDMAN VISIT EUROPE 


Joseph Kindman, executive of the Fulton Engineering Com- 
pany, and Mrs. Kindman are currently visiting European ice 
cream plants during a ten weeks’ business trip abroad. 

Countries on their itinerary include France, Italy, Belgium, 
Israel, and Great Britain. The couple left October 6 from 
New York City on the Queen Mary. 


——— 
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HOOTON 


CHOCOLATE 
FLAVORCOAT 


HOOTON CHOCOLATE CO. 
NEWARK 7 - NEW JERSEY 
— 











MURPHY BODIES... 


Custom Built to 


HERRING AVENUE 


Earn More, Cost Less 


There's built-in satisfaction in a Murphy 
body, because Murphy bodies are custom 
built to give you the features you wont. 


No need to settle for a refrigerator body 
that only “‘comes close” to the onswer to 
your delivery problems. Murphy will build 
especially for you the ideal body for your 
requirements. 

Compare the scientific design, custom 
specifications, refrigeration, peyloed and 
weight of a Murphy body with thet of ony 
other body on the market. You'll see why 
more and more ice cream manufacturers 
are turning to Murphy for their 1951 re- 
quirements. 


The result will be a more efficient 


delivery operation that actually 
costs less! 


MURPHY BODY WORKS, INCORPORATED 


Telephone 3361 


WILSON, NORTH CAROLINA 
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SPRINKMAN FIRM REPRESENTS CLOBE 


David R. Wilkes, President of Globe Extracts Inc.. of YOUR SALES WILL SPIRAL. . .WHEN 


Brooklyn, New York, announces the appointment of the 
W. M. Sprinkman Corporation of Milwaukee, Wisconsin 
as its representative. The W. M. Sprinkman Corp. is well 
known to the dairy industry throughout the country and 
maintains offices in Milwaukee, Chicago, and Los Angeles. 
Globe manufactures a complete line of frozen stick con- 


fection and ice cream flavors. INTO YOUR VARIEGATED ICE CREAM 


NEW DUTIES FOR CARNATION’S DOBSON at ae re © eee Se eee ee 


for its rich, true flavors. 
William D. Dobson has been elected Executive Vice Presi- (TWIST butterscotcn actually contains large quantities of high score 
. . . sweet butter and heavy dairy-fresh cream; all fruit flavors are made 

dent of the General Milk Company, afhliated with the Car- with sun ripened, real luscious fruit! That's why TWIST is boosting 
nation Company. In his new position, the former General ENS Sih UD Se SN Te Cee 
Sales Manager Car ’s F = 
“ ger of Carnation’s Fresh Milk and Ice Cream TW I CT FLAVORS 

vision will be in charge of all of General Milk Com- 5 DISTI NCT IVE | nolo 
pany’s operations. He will work directly under E. H. Stuart, 
who is President both of General and Carnation. 


; Dozen 
General Milk Company owns and operates plants in Hol- * CHOCOLATE TWIST ¢ STRAWBERRY TWIST = $3" 
land England Sc | d G  F ~~ PP M :, e BUTTERSCOTCH TWIST $23 e PINEAPPLE TWIST $27 
‘ », ong », wcotiand, ermany, rance, eru, exico, RASPBERRY TWIST $32 


Union of South Africa and Australia. The fir 
; e firm also has " Note: All flavors are packed in 210 tins (Sufficient to flavor 15 
sales company which sells various brands of evaporated milk galions of ice cream). Also available in 50% pails. 


in many other foreign countries. Mr. Dobson will travel WRITE TODAY FOR A TRIAL ORDER 
extensively in these countries. 


Dozen 
$21 


, , A" shipments f.o.b. Pittsburgh. Up to $1.00 cwt. freight allowance 
Mr. Dobson will attend the forthcoming convention of ° 


the International Association of Ice Cream Manufacturers 
in Detroit. He expressed his regret at not being able to tell THE FLAVORIPE (0 IN ( 

“each of my friends in the industry how much I have en- : “4 ; 
joyed working with them.” He noted that “because of very 44th and POST STREETS PGH 1, PA. 
pleasant associations with people in the industry and in our 








own Fresh Milk and Ice Cream Division, it is hard to make 
the change; however, the opportunity in my new field of en- 


6 SN m / deavor is good.” 
ee Ou al elroil: Mr. Dobsan joined the Carnation Company in 1939 as 


General Sales Manager of the Oakland, California, plant. 
HOTEL DETROITER In January, 1940, he became General Sales Manager of the 
Los Angeles plant. He became head of the Fresh Milk and 
Roy a Park Ice Cream Division in 1941. In May, 1951, he was elected 
‘ Assistant Vice President of the Carnation Company and a 
Hines-Park Foods, Inc. member of the Junior Board of Directors. 
: Prior to joining Carnation, he was employed for three 
years by Golden State Company, Ltd. 


CLYDE LAMAR JOINS EX-CELL-O 
Clyde H. Lamar, formerly 
managing editor of a re- 








gional dairy journal in At- 
lanta, Georgia, has joined 
the Pure-Pak Division of 


LICENSORS OF THE... . Ex-Cell-O Corporation, De- 
troit, Michigan, to assist in 


GREATEST NAME... GREATEST SALES ym, » further development of the 
SENSATION . . . GREATEST PROFIT BUILDER eee, § Pure-Pak national milk sell- 


, ; : 7 48s ing program. 
in the ice cream field sities For the past seven years, 
CLYDE LAMAR 


Mr. Lamar has had an inti- 
# mate association with all branches of the dairy industry in 
UMLAM ® the southern states. He has an understanding of general in- 
dustry problems and is expected to contribute substantially 
ICE CREAM oa 


to the Pure-Pak Division’s various i ati se. 
HINES-PARK FOODS, INC., ITHACA, NEW YORK siiapeclal sendy ‘wapvenyevanptamnnaligeey come galore 
ing services for its dairy customers in forty-eight states. 
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GLENN BRANDENBERG APPOINTED 


Container Corporation of 
has announced the 
Glenn J 
Brandenburg as a special rep- 


America 


appointment of 


resentative to handle the com- 
pany’s line of butter and ice 
cream cartons, food and car- 
ryout pails and stock pack- 
ages for frozen food lockers 
and home freezers. 


Mr. 


background of twelve years’ 


Brandenburg has a 


G. J. BRANDENBURG 
packaging industry which includes special work in the frozen 
tood field and a wide acquaintance with the wholesale paper 
trade. Attached to the company’s 35th Street, Chicago, 
folding carton plant, he will cover the territory which com- 
prises Southern Michigan and Western Ohio, excluding 
Cincinnati. Until he can set up headquarters in the Detroit 
area, Mr. Brandenburg will work out of his home in Mid- 
dletown, Ohio. 


ANHEUSER-BUSCH NAMES DISTRIBUTOR 


Anheuser-Busch, Inc. has announced the appointment of 
Electric Products, Inc., as distributor for the Anheuser- 
Busch line of ice cream cabinets in twenty-one western 


experience in the paperboard | 


GiUI SELL ICE CREAM 


DISPLAY THEM OUTDOORS! 


These 4-foot meto!l cut-outs add appetite 
appeal to your outdoor disploys. They ore 
processed in full color on durable aluminum 
sheets, with Baked Enamel finish, for outdoor 
vse. @ They will lost for yeors. 


Write for full-color illustrated 
folder and attractive prices. 


eokiia bad 2 Faan 2 7 


fched ENAMEL Sheed SIGNS 


215 San Fernando Road Los Angeles 31, Calif 


Pennsylvania counties, thirty-six northern West Virginia 
counties plus Garrett and Allegany Counties in Maryland. 
The company makes its headquarters at 5929-31 Baum 
Boulevard, Pittsburgh, Pennsylvania. 

Anheuser-Busch’s Ice Cream Cabinet Division also has 
announced that the F. D. Stella Products Company has been 
assigned additional territory in the states of Michigan and 
Ohio, in which to serve as sales representative. 

The Stella Products Company is now the distributor for 
the entire state of Michigan as well as for Williams, Defi- 
ance, Fulton, Henry, Lucas, Wood, Ottawa and Sandusky 
Counties in the state of Ohio. Headquarters of the com- 
pany are at 4011 Fenkell Avenue, Detroit 21, Michigan. 


ICE CREAM SALES — 
start here... 


Here is the answer to increasing impulse 
sales to an all time high. The new “‘live”’, 
Thermacote Super structure is like a beacon 
in every store. Made of durable translucent 
plastic, it is completely illuminated with 
fluorescent tubes from within and has full 
color transparencies for greater attention 
value, eye appeal and customer attraction. 
Available in sizes to fill all cabinets. 


&* 

AFTER YOU HAVE ATTRACTED 
THEIR ATTENTION let them see 
IN the cabinet with C-THRU 


TRANSPARENT LIDS 





- P a ; a A, 
— 7 | >. 
y - : ~ lead, Mal Le NT = SY . 


IT’S NEW 
IT’S DIFFERENT 


It’s the THERMACOTE 
“LIVE” SUPER STRUCTURE 


THERMACOTE CO. 


NEWARK CHICAGO 
LOS ANGELES 
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Business News 


NEW PLANT FOR MERRITT TEXAS RULES ON VECETABLE FAT 

Observing his twenty-fifth anniversary in the ice cream 
merchandising field, R. K. Merritt, President of R. K. Mer- 
ritt & Associates of Pasadena, California, announces the 
completion of a new plant in the neighboring town of Azusa 
for the production of new merchandising equipment for 
the dairy industry. This equipment will feature the trade 
name “Sho-More,” says Mr. Merritt. 








In an effort to solve a bothersome problem to the Texas 
ice cream industry, the State Health Department has pro- 
mulgated a definite legal line between vegetable fat frozen 
dessert and ice cream. 

Under terms of the order, after October 1 all frozen 
desserts sold in Texas made with vegetable or other edible 
fats must be called “mellorine.” 

The order prohibits use of the word “cream” or its pho- 
netic equivalents in describing any vegetable fat frozen food 
product. 

The order was issued under the signature of Texas State 
Health Officer George W. Cox at the request of the ice 
cream manufacturers of the State, virtually all of whom are 
members of the Dairy Products Institute of Texas. 





For the past six months the Texas ice cream industry con- 
ducted studies, hearings and experiments in developing stand- 

The new plant (see accompanying illustration) will sup- ards for this product (mellorine) and after assembling all 
plement the firm’s present facilities in South Gate and Bell the data made recommendations to the State Health Officer. 
Gardens, both of which are now operating at full capacity. The industry’s action was taken in cooperation with techni- 
Although these locations manufacture both the “Sho-Lite” cal experts from Texas A. & M. College, Texas Tech, the 
illuminated transparent lid and “Sho-Sell” standard flip-flop State Health Department and ice cream technicians. 
transparent lid, the new quarters will be devoted exclusively 


The ice cream industry and vegetable fat product manu- 
to the new line. 


facturers—after long study—coined the name “mellorine” as 
g 








Nulomoline. 
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Packaged for home use! | yt CONTROL batches by the turn | with the 
Whet are you | ofavalve... | use of 
doing about the + Se |" DECREASE your labor costs... | a stable, 
a xs sag | INCREASE your production... | uniform 
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— feature Sweet- sugar spillage..._ / SUGAR 
heert Sugar Cones 


in their special 


en el 45°. E | TANK CARS—TANK WAGONS—DRUMS 
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ae amen a . é; Order direct or through your Sugar Broker 
cones .. . the kind 


Ont ante bee ume . I 4 THE NULOMOLINE DIVISION 
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leo cream eal better! = O5,| AMERICAN MOLASSES COMPANY 


“ 120 Wall Street New York 5, N. Y. 
S. & S. CONE COR 
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537 Tiffany Street, N. Y. 59 CHICAGO, ILL. MONTREAL, CANADA 
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a descriptive word for the vegetable oil frozen dessert. It 
was selected for its sound, its easy pronunciation and its 
descriptive value. 

Wide publicity throughout the state is being given to the 
health department order by the Dairy Products Institute of 
Texas. 

George M. Clarke, Executive Vice President of the Insti- 
tute, said the publicity is stressing the fact that the ice cream 
eating public will now have a clear-cut choice between butter- 
fat ice cream and the vegetable fat product. 

The publicity does not comment on the comparative nutri- 
tion value, taste or other differences in the two products. 
The only comparative comment was to point out that mello- 
rine is to ice cream what margarine is to butter. 


MILPRINT ADDS NEW SALES OFFICE 


Milprint, Inc., has opened a new sales office at Des 
Moines, Iowa. 
Walter Hullinger, who has represented Milprint in Iowa 


and lower Minnesota for the past four years, will head the | 


new office, located at 1201 Paramount Building. Mr. 


Hullinger has wide experience in the packaging field. 
KELVINATOR BRANCH MOVES 


The Kelvinator Ice Cream Cabinet Division of Nash- | 
Kelvinator Corporation in Philadelphia has moved its offices 
to 205 Main Line Center Building, 50 E. Wynnewood Road, 
P. O. Box 541, Wynnewood, Pennsylvania. The telephone 


number is Ardmore 9750. The announcement was made by 


C. K. Snyder. 


SCHNABEL 


ALL-STEEL 


ICE CREAM BODIES 


First, and Years Ahead, in... 


TURES 

XCLUSIVE FEA 

@eE SCIENTIFIC CONSTRUCTION. 
* @ EASE OF OPERAT 





754 Lexington Avenue 


A PERFECT INSULATION 


FOR EVERY REFRIGERATION NEED 


A new and constant insulating value—a low K factor of 
0.20 British Thermal Units! You can offer new and greater 
protection when you insulate with 


ONAZOTE 


EXPANDED HARD-BOARD CELLULAR EBONITE 


Strong! Light-—density 4 pounds per cubic foot! Easy to 
handle! ONAZOTE is not affected by moisture—it will not 
rot! It will outlast the equipment in which it is used! 


SEND TODAY FOR COMPLETE DETAILS 


BRITISH XYLONITE, INC. 
Brooklyn 21, N. Y. 





Check their many outstanding features and see why these 


smart, new SCHNABEL Ice Cream Bodies are the most | 


copied in the industry. 

@ They are all-steel construction—no nails or screws to 

come loose. They’re built tight—they stay tight. No mould- 

ings. Panels are sealed to stay. No leaks. Faster pull down. 

Longer hold down. 

@ They are lighter— 1000 Ibs. lighter—than many competi- 

tive bodies of lesser capacity. 

@ Floor line is level with door frame making it easier for 

driver to unload . . . easier to clean. No unsanitary drains 

or traps. 

@ Compressor*—most accessible in the industry for serv- 

icing—is located below the floor line, allowing front doors 

on both sides to be set at floor level. Easier loading and 

unloading. 

@ Separate Condensing Unit—larger than average—pro- 

vides faster cooling, less head pressure. Placed to avoid 
* Pat. Applied for arrangement of Compressor Compartment 


picking up dirt. 
@ Tank pan made of 10 gauge steel, welded (not soldered). 
Leaks are eliminated. 
@ Formica used in doors and door jambs (Masonite, if 
desired). Single, one piece molded rubber gasket. Slam- 
type door locks. 
@ Exclusive construction permits use of fewer plates pro- 
viding less weight and lower center of gravity. 
@ Scientific balancing makes Schnabel Bodies operate like 
pleasure cars ... drive easier . . . ride smoother. Your 
drivers will like them better. 
@ In short, Schnabel All-Steel Ice Cream Bodies represent 
the best that advanced engineering, constant research and 
progressive development in body design and construction 
can produce. 
Our 92 years experience in building Quwa/ity transporta- 
tion is your guarantee of satisfaction. 
Write today for complete information. 


FRUCK BSOBY DBDIVISTON 


| i ie SCHNABEL 


COMPANY 


ESTABLISHED 1860 


South Tenth Street «* HUbbard 11-3000 
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* Pittsburgh 3, Pa. 











KRIM-KO DIVISION SOLD 


The business and assets of Krim-Ko Corporation’s Sea- 
plant Products Division, New Bedford, Massachusetts, pro- 
ducer of Irish Moss extractives, have been acquired by a new 
company, Seaplant Chemical Corporation, according to an 
announcement by Earl C. Jertson, President of the new 
corporation and former Vice President of Krim-Ko. 


The division was established 
ae by Krim-Ko nine years ago as a 
|= separate unit primarily con- 
mm 33 : 
> cerned with the production of 
© a suspending agent for that 
“a , 

©) company’s chocolate milk syrups 
[and powders. Since that time, 
under the direction of Mr. Jert- 
son, the division has expanded 
and currently 
manufactures some twenty-five 

different stabilizers. 


its operations 


E.C. JERTSON 


The three investment firms participating in the purchase 
of the Krim-Ko Division are J. H. Whitney & Company, 
Henry Sears & Company and F. Eberstadt & Company, Inc. 
Executives and stockholders of the new corporation are: 
Mr. Jertson, President; Ernest Loveland, general superinten- 
dent; and Leonard A. Stoloff, chief chemist. James F. 
Brownlee, former Vice President of General Foods Corpora- 
tion and a director of Pillsbury Mills, was named a director 
ot che new company. 





Here's the Scoop! 


ad or 


AFTER 
LABOR DAY 


CHOCOLATE 

FUDGE 

BUTTERSCOTCH 

FROZEN PUDDING 
ORANGE PINEAPPLE 
BLACK RASPBERRY 
ALMOND BUTTERCRUNCH 


FRUITY COCOANUT 
and others 


LOOK FOR THE 
FAMOUS BLUE OVAL 


H. A. JOHNSON CO. 


155 N. Beacon St. 125 MacQuesten Pkwy. S. 
Brighton District Mount Vernon, N. Y. 
Boston 35, Mass. 
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ICE CREAM MERCHANDISERS USE 


| \ob-etf, " AND nod : 5 * 


\ 
( nd profit-sale> 100!) 
a 


a 


"Reg. U. S. Pat. Off. Ne. 2465142. Other 


Pat. and Trademark Reg. Pend 
write today for the Bob-ette Profit Story 


FOR PROFITABLE PROMOTION 
Product of United Sound & Signal Co., Inc., Columbia, Pa. 


PENNCO, Inc. 


201 North Broad Street, Philadelphia 7, Pa. 





GROUND BROKEN FOR BORDEN PLANT 
Officials of North Hempstead, New York, and of the 


Borden Company’s Pioneer Ice Cream Division on August 
29 participated in ground-breaking ceremonies at Carle Place 
in North Hempstead where Borden’s will build an office and 
one of the biggest ice cream distribution buildings in the 
United States. Officiating were Henry A. Sahm, town super- 
visor; Thomas W. Fitzgerald, town clerk; and Borden execu- 
tives, headed by Howard J. Dirkes, President of the Pioneer 
Division. 

The distribution building, forerunner of a full-scale ice 
cream plant planned for the future, will be located on a 14.9- 
acre plot known as Wicks Farm, at Glen Cove Road, Long 


| Island Railroad and Carle Place. Facing west, it will be 


opposite the new Consolidated Lithograph Company plant 
on Glen Cove Road. 

The building, to measure 172 by 243 feet, will have about 
40,000 square feet of floor space. When the manufacturing 
facilities are added, the building will be doubled in size. The 
distribution building will be a modern one-story structure 
with a face-brick front and glass and concrete back. The 
building is scheduled for completion by March 1. 


NEW ADDRESS FOR CP DALLAS BRANCH 

The Creamery Package Manufacturing Company branch 
in Dallas, Texas has been moved to 1710 North Market 
Street. The phone number remains unchanged (Randolph 
5417-5418). 
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GUNDLACH PROMOTIONS LISTED 


A successful ice cream promotion in the city of Chicago 
is currently nearing completion by the Bresler Ice Cream 
Company. In cooperation with G. P. Gundlach and Com- 
pany, advertising and merchandising counsel to ice cream 
manufacturers, Bresler is featuring Grenadier Black Sweet 
Cherry Ice Cream. 


The campaign has been supported by the use of special | 


posters on 100 billboards (see photo, above) in Chicago. 


These posters, designed by the Gundlach firm produced | 


“city-wide attention because of the desire to try some of 
‘that’ ice cream,” Harry O. Bresler, executive of the firm, 
said. 

The Gundlach organization has arranged with Arthur- 
Sampson Enterprises to make the “No School Today” chil- 
dren’s show available to the dairy and ice cream industries. 

At the same time, the Gundlach company announced the 


FOR THE NEXT 
700 YEARS... 


. ice cream merch- 

andising will progress by 

leaps and bounds! We pledge 
ourselves to do all we can to pro- 
mote this advance—to devote our 
resources and skills to develop the 
merchandising aids that will help 
you SELL MORE ICE CREAM! 
... You'll be seeing new, ever- 
improved Merritt Cabinet 
Displays and Trans- 

parent Lids. 


SEE THE NEW SHO-MORE LINE FOR 1952 


R. K. MERRITT 


& ASSOCIATES 
40 S. LOS ROBLES, PASADENA 1, CALIFORNIA 


In Canada: King Plastic Industries 


165 Eileen Ave Toronto 4, Ontario 
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Clinton Corn Syrup Solids 
Make Finer Quality Ice Cream 


LINTON Corn Syrup Solids (Dried 
Corn Syrup) will not depress the 
freezing point of ice cream mixes as 
much as other sugars. Corn syrup solids 
also control crystallization and retard 
growth of all types of sugar crystals— 
provide a high viscosity characteristic for 
improved body. For ice cream with vel- 
vet-smooth appearance and extra rich- 
ness use Clinton Corn Syrup Solids. 


INC. 


CLINTON FOODS 


CLINTON, IOWA 


formation of a new Radio and Television Department within 
the framework of the organization, which is equipped to 
handle radio and television plans for any dairy or ice cream 
manufacturer. 

Caracas chocolate ice cream is the special promotional 
effort during October of the Cincinnati concern. 


AUGUST ICE CREAM PRODUCTION UP 4% 


August ice cream production in the United States, esti- 
mated at 64,595,000 gallons, was four per cent larger than 
the production of August a year ago, but was five per cent 
smaller than the five-year, 1945-49, average for the month, 
the Bureau of Agricultural Economics reports. Production 
declined two per cent between July and August, compared 
with a fractional upturn a year ago and an average drop of 
seven per cent between these months during the 1945-49 
period. 

In the first eight months of 1951, production was up three 
per cent from the same period of 1950 but was down five 
per cent from the 1945-49 average for these months. 

Production of sherbet in the United States during August 
was estimated at 2,760,000 gallons—twenty-eight per cent 
more than the August output last year but twenty-two per 
cent less than the five-year, 1945-49, average for August. 
Sherbet output declined only fractionally between July and 
August this year, compared with a four per cent seasonal 
decline a year ago. 
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‘GI aloe | THE SODA’S THE THING 


This may not sound reasonable, but the giant ice 

cream soda in the accompanying photograph is sup- 

ee posed to have been the center of interest in a recent 
te) e 


promotion sponsored by the Lily-Tulip Cup Corpora- 
. | tion. The Mixrite cup held 100 ice cream sodas when 
Cleaning Equipment 
. 
of Advance Design | 


the picture was snapped, but it can be reported that 
| only the girls 
and not the 
straws, were 
there for 
decoration. 


In other 
manifesta- 
tions of 
Lily-Tulip’s 
nationwide 
program to 
spur ice 
ISS cream con- 

rr, . 
sumption, 
. these devel- 
opments oc- 
curred: 


The Hess 
Bros. depart- 
ment store in 
Allentown, 
Pennsylvania 
featured the 

pee Circus and 
Clown Sun- 
GIRTON ROLL-A-TABLE dae, winner of the cup firm’s annual sundae and soda 
New Low Price Model dispensing contest, in a full-page newspaper advertise- 

Every plant can now enjoy the time-saving and ment in the Philadelphia Inquirer on August 19. 
labor-saving help of several Girton Roll-A- 
Tables. Sturdily built of heavy gauge goal- 

vanized steel. 

* Move it like a cart! * Use it for a table! 
24” wide, 38'4" long, 372°" high 
Order from your Jobber or Direct 


Paiate 








Sata mgmt? IF 


To penit y eer 






Television star Kathi Norris demonstrated the sim- 
plicity recently of serving ice cream sodas and sundaes 
at home on a recent WNBT-TV program catering to 
housewives in the New York metropolitan area. 

The value of paper cups and dishes was illustrated 


on the Vanity Fair television show recently over the 
entire CBS-TV network. 





















S$ & S CONE EXPANDS PLANT 
| The S & S Cone Corporation has announced expansion of 
\its New York City plant facilities. More than 10,000 square 
‘feet of additional space have been acquired, consisting of 
| property adjoining the present plant site. 

| New automatic equipment is being installed. The plant 
_addition will be used for a general expansion of manufac- 
(turing capacity. Particular emphasis is being placed on in- 
creased production to meet orders for S & S sugar cones, the 
“Sweetheart” sugar cone take-home pack, and cones for Mr. 
Big and Frozen Drumstick. 





‘WILBUR SUCHARD APPOINTS BROKER 
| F. M. Carrier & Son, 515 S. Peters Street, New Orleans, 


Louisiana, has recently been appointed brokers for the Wil- 
‘bur Suchard Chocolate Company, Inc., of Lititz, Pennsyl- 
'vania, according to an announcement by Charles S. Grube, 
Vice President in Charge of Bulk Sales for the Lititz com- 
| pany. 
Carrier will represent the Wilbur Suchard Company for 
‘bulk chocolate sales to the manufacturing confectionery, 
IRTON / * TANUFACTURING (om VY baking and ice cream industries in Louisiana, eastern Texas 
» 5 oe ar » MILLVILLE. PA. a nw southern Mississippi. The Louisiana brokerage firm has 
been in business for nearly a quarter-century. 


SANITARY PIPE 
CLEANING UNITS 





e 
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HISTORY OF THE ESKIMO PIE 

Indecision on the part of a freckled-faced boy of eight is 
said to have been the inspiration for the Eskimo Pie. 

Christian K. Nelson, the inventor of Eskimo Pie, was 
born in Denmark and brought to this country by his parents 
when he was a mere lad of three or four years. As a young 
man he was graduated from the University of Nebraska, 
and today is still connected with the Eskimo Pie Corpora- 
tion in the capacity of Vice President. 

While young Nelson was a science teacher in the High 
School at Onawa, Iowa, he operated a small confectionery 
store and sold school supplies and other knick-knacks, to 
supplement his income. 

One day, a freckled-faced boy entered the store and Mr. 
Nelson asked him what he wanted. The first request was 
for ice cream. This was handed to the boy, who put his 
hands behind his back and said, “No, I’ve changed my mind; 
I want a chocolate candy bar.” 

After the ice cream had been placed back in the freezer 
Mr. Nelson handed the boy the chocolate bar. The young- 
ster said, “No, I’ve changed my mind again; I'll take the ice 
cream.” 

At that point, Mr. Nelson asked, “Are you sure you know 
what you do want?” The boy answered, “Sure I know—I 
want ’em both, but I only got a nickel.” 


After the boy had left the store Mr. Nelson began to | 
ponder those words—“I want ’em both, but I only got a | 
nickel.” Could candy and ice cream be combined, he won- | 


dered, and how would it taste? 

Putting his thoughts into action, Mr. Nelson began ex- 
perimenting in an effort to get melted chocolate to adhere 
to ice cream. His first efforts met with rather disappointing 
results, but eventually Mr. Nelson developed a successful 
method and U. S. Letters Patent No. 1,404,539 was finally 
issued to him by the U. S. Patent Office on January 24, 
1922. 

The first of these products Mr. Nelson called an “I- 
Scream Bar,” and its first appearance in public was at a 
picnic conducted by the Volunteer Firemen, on the outskirts 
of Onawa. Soon after, it was decided to change the name 
from “I-Scream Bar” to Eskimo Pie. In those days, the 
product was a rectangular bar of ice cream enrobed in 
chocolate and wrapped in a silvery foil wrapper, to be eaten 
from the hand like a candy bar. As time went by, the fancy 
of the younger generation turned to chocolate coated ice 
cream bars on sticks, and that is the way Eskimo Pie is 
manufactured today, packaged in an aluminum foil bag. 


BEST ov “chocolate Liquor 


produces 


BLUMENTHAL BROTHERS Since 1900 


COATINGS « LIQUORS +» COCOAS 
Margaret & James Sts., Phila. 37, Pa. 
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SELLING MUCH TO 





He eats tallow—and yum, 
yum!—he simply loves 
foods with that delicious 
tallowy flavor. 


BUT... no tallowy off-flavor for the customers in 
your town! They want their ice cream to taste truly 
fresh... really clean and sweet 


Dairy experts tell us that tallowy off-flavor starts 
with loss of clean, sweet flavor. Particularly now, 
with storage ingredients being used, your usual 
trouble with oxidized off-flavors will begin... there- 
fore use “AVENEX, the well known food antioxi- 
dant, to protect original fresh flavor 


AVENEX helps keep customers satisfied . . . gives 
you better ice cream... more sales... helps you 


beat competition. All this at no extra cost! 


AVENEX CORPORATION 


250 West 57th St., New York 19 ‘*S 


AVENEX 


THE PURE FOOD STABILIZER AND ANTIOXIDANT 





SEALRIGHT HOST TO SALES LEADERS 


Sealright’s ten district sales winners for spring and sum- 
mer, 1951 were guests from September 4 to 9 at the com- 
pany’s main factory and headquarters at Fulton, New York, 
and were treated to several days of Thousand Islands Lake 
Ontario’s famous bass fishing. 

The winners, one for each of the Sealright sales districts 
are: D. J. Lynch, New England; Eugene Elkan, metropoli- 
tan New York-New Jersey; Harvey Millier, upstate New 
York and western Pennsylvania; H. H. Girard, eastern 
Pennsylvania; T. J. Meagher, headquarters, Canton, Ohio; 
John Banks, Richmond, Virginia; George Buhr, Indianapolis; 
Herbert F. Tieman, Quincy, Illinois; J. O. Crenshaw, 
Omaha; and John H. Simpler, Houston, Texas. 


SAVORcitio” FLAVOR 


COMPOUND VANILLA No. 47 


Specially recommended for Ice Cream Bars and pre- 
flavored Mix. High Pure Bourbon and Mexican Con- 
tent. No Coumarin. This is really a high-grade low 
cost Vanilla. One pint will fully flavor 200 galions 
of Mix. 


PRICE—ONLY 17.50 per gation 


We will send sample sufficient to run any size mix you may 
specify. 


THE CINO CHEMICAL CO. 


412 ELM STREET CINCINNATI 2. OHIO 
Our 28th: Year of Fine Flavor Manvufactur:s 
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ESKIMOS THESE DAYS? 
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Butter Brickle 


CANDY FLAVORED 
~ ICE CREAM 


A "“BIG-4” 
a ee A 







WRITE for Broadside of Free 
Advertising-Merchandising | 


na : Helps. 
age .e 
Jy FENN BROS., INC., SIOUX FALLS, SOUTH DAKOTA | 


. *RUTTER 
.)) ia Mark of Fenn Bros., In 


+ 






exclusive Trade 


NEW PLANT FOR SYLEST PAPER 


The Sylest Paper Corporation, formerly of Boston, Mas- 
sachusetts, has moved its plant to 61 Front Street, B oklyn, 
New York, and announces a change of title to the Carton 
of 
cream pails and waxed cartons, and also makes 
boxes for novelties. 


Corporation of America. The firm is manufacturer 


“Metro” ice 


As part of an expansion program, the firm is adding equip- 
ment in the larger space in the new plant. Joseph Kampel, 
President of the company, announces that the Brooklyn 
building has been purchased and is being modernized. 





Try this special blended formula in your marbleized 


ice cream. Whip or pump the sauces easily and eco- 
nomically. 





Packaged in 5 gallon steel pails. Requests for 
working samples and prices given prompt attention. 


MANUFACTURED BY B OY E - B e O Ss. ALTOONA. Pa 


INCORPORATED 
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SEFTON’S NEW PLANT OPENED 
The Sefton Fibre Can Company, a wholly owned subsidi- 


ary of the Container Corporation of America with headquar- 
ters in Saint Louis, Missouri, opened its new plant in Piqua, 
Ohio on October 1. 

The property comprises a one-story building of cement 
block construction with 55,000 square feet of floor space. 
In full operation, it will employ 200 people. 

Although planned as a manufacturing unit to augment 
the company’s output of fibre cans for regular commercial 
use, the plant’s initial production will be on a government 
order under Army Ordnance contract which will absorb 100 
per cent of capacity. As soon as the government’s needs are 
satished, however, the management will turn to the manu- 
facture of fibre cans for a wide variety of consumer and 
industrial goods. 

Carl Wenstrup, formerly in charge of the Sefton Fibre 
Can Company’s Cincinnati Office, will be General Manager 
of the plant. 


KLENZADE OPENS NEW POWDER MILL 


Klenzade Products, Inc., Beloit, Wisconsin manufacturers 
of detergents and bactericides, has recently opened a new 
powder mill for alkaline cleaners adjacent to its South 
Beloit plant. The mill is equipped with latest machinery 
and special ventilation facilities. Products manufactured in 
the new building will include heavy duty alkaline cleaners, 
wett.nz agent cleaners, and other balanced detergents de- 
veloced by Klenzade research. 





Send for this new booklet 
—it tells how you can help 
out in the emergency facing the nation. 


Many thousands of manufacturing plants now face 
serious shortages of steel and products made of steel. 

Unless the steel mills and foundries get more scrap 
iron and steel, it will be impossible to meet current de- 
mands for both military and civilian production. 

You have the needed scrap—in the 
form of ‘‘idle’’ iron and steel: obsolete 
machinery, no-longer-usable jigs and 
fixtures, chain, gears, pulleys, pipe, etc. 

Set up a Scrap Salvage Program in 
your plant* and help keep the steel 
coming! Non-ferrous scrap is needed, 
too! 


*For copy of “how-to-do-it” booklet, ad- 
dress Advertising Council, 25 W. 45 St., 
New York 19, N. Y. 





This advertisement is a contribution. 


in the national interest, by 


ICE CREAM FIELD 
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A serrcice to mOu..-- For Perfect Stabilization 


the Supplier! :2U8 omel Ema: 


Here is a complete, up-to-date refer 
ence on dairy manufacturers. Screens ' Edible Stabilizer Made From 
the good accounts from bad credit ‘Irish’’ Moss 
risks. Gives a complete list of all ' 
prospects . . . including kev individ 8 Or. Only Per 100 Gals. Mix. 
ual’s name, products manufactured o 
size of plant, CREDIT RATING Why poy 
rhis information saves hundreds of | 
dollars annually! Seventeenth annual 
edition now available. Write 
for details 


Slending, packaging and freights nm immoctive extenders 
Just mix “‘BURTONITE” with part. of the suge 


how, and throw it into your mix MAim Q be Wor 


7 


need no pH contro! 


THE BURTONITE COMPANY 


DAIRY CREDIT BUREAU — NUTLEY 10, NEW JERSEY 


1740 Greenleaf Ave., Chicago 26, Illinois BETTER PROOUCTS THROUGH RESEARCH 





“HIP” SERVES NEW YORKERS ICE CREAM FIELD EXTENDS WELCOME 


: Ice Cream Fietp will send its full staff to the conventions 
The late Mayor Fiorello H. LaGuardia lefe many re- 
) ) | , of the International Association of Ice Cream Manufac- 
minders of his service in the interests of New Yorkers. One : ?, 
, turers and the National Association of Retail Ice Cream 
of these is the Health Insurance Plan of Greater New York, 
: : » Manufacturers. Headquarters for the publication in Detroit 
for which he was chie‘ly responsible. With the assistance of 
7 é will be the Hotels Book-Cadillac and Detroiter, from Octo- 
his personal physician, Dr. George Baehr and other public- —— - 
: | : ber 22 to 24, and at Cincinnati, from October 30 to Novem- 
spirited citizens such as David M. Heyman and William 
? ber 1, the Hotel Netherlands-Plaza. Howard B. Grant, 
Reid, the Health Insurance Plan was incorporated. At the “ 
, Publisher, extends a “cordial invitation to ice cream manu- 
start, it was aided by loans from several philanthropic foun- 
| facturers and supply men to visit with representatives of the 
dations. a 
magazine. 





Under HIP’s provisions, the employer and the employee 
each pay half of the premium. The total cost for a single | 


person amounts to less than ten cents a day. For this amount, 
the subscriber is entitled to general medical care at his home, 
at his doctors’ office, at HIP medical group centers and in 
hospitals. He receives all necessary specialist and surgical 
care without extra charge. Preventive care in the form ot 
regular health examinations and immunizations is provided. 
Maternity care, child care, laboratory tests and procedures, 
eye examinations, prescriptions for eye glasses, physical and 
radium therapy, X-ray examinations and treatments, admin- 
istration of blood and plasma, psychiatric diagnosis, visiting 
nurse service and ambulance transportation from home to 
hospital — are all included in the plan’s professional services 
without deterring extra charges. 





"LOW COST 
PER IMPRESSION 


A non-profit corporation, HIP is currently providing com- 
prehensive low-cost medical care to more than 275,000 sub- 
scribers. No physical examination or waiting period is nec- 
essary in order to become eligible for membership. Physical 
conditions existing at the time of enrollment are not obstacles 
to participation in the Plan. There are no age limits what- 
soever. Service starts as soon as the person enrolls. 


lays you haven‘t 
DISPLAY CO. 








There are 30 HIP medical groups located in various parts 
of the five boroughs of New York City. The medical staff 
in each group covers all the twelve basic fields of medicine 
and surgery. Thirty general physicians and specialists assure 
each subscriber of the necessary medical care. Every sub- 
scriber is entitled to his choice of a medical group in the 
borough where he lives, as well as a choice of his own family 
physician from among the staff of physicians in that group. 
In addition to the services of his family physician, he has the 
benefit of the combined knowledge of the group’s entire 
professional staff. 


ou‘re not a user of OADCO 


illuminated disp 


Any concera 


experienced LCPI* results. 


sign of OADCO 


i e e@ ¢e © 
who hos ever used a point. 
monviacture. 
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STANDARDS HEARINGS TO RESUME NOV. 5 
Edward E. Turkel, Presiding Officer at the Federal Se- 


curity Agency hearings on the proposed standards for ice 
cream and related foods, has announced that resumption of 
the hearings is scheduled for November 5. There will be, 
however, a special one-day session on October 29, at which 
time witnesses unable to appear at other times will testify 
on various miscellaneous matters. The hearings, which re- 
convened September 5 after an adjournment on July 10, 
were recessed again on September 13. 


The hearings last month were devoted to discussions of 
sherbets and ices. The Government’s proposal would not 
allow natural food flavoring derived from fruit, nor any 
artificial food flavoring which imparts or simulates a fruit 
flavor. It is the position of the International Association of 
Ice Cream Manufacturers that the industry should be able 
to supplement the flavor of pure fruit with extracts, essences, 
The International pro- 
poses that, as a safeguard, the following minima of fruit or 


and other flavoring preparations. 


fruit juice be incorporated into the standards: two per cent 
for citrus sherbets, six per cent for berry sherbets, and ten 
per cent for other sherbets. 


Dr. Thomas D. Harman, Assistant Professor in the De- 
partment of Dairy Technology of Ohio State University, 
was called in behalf of the International. Dr. Harman in 
part testified regarding a survey of taste-test panels that he 


conducted relating to sherbets. 


Dr. Harman expressed the opinion that a standard of 
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You don’t need Sex Appeal 
to sell more ice cream... 


Use Sell Appeal 


FULL COLOR TRANS-PHOTOS 


Watch impulse sales grow! 


Fit any self-service MERCHANDISER. 
BRIGHT — CLEAR — TRUE COLOR AND DEFINITION 
WITH OR WITHOUT LICHT. 

Full 8 x 10 of 11 x 14 Sizes. 


an “i >w N= 


PRICED LOW (because of Volume Sales) to fit your 
budget. 

All Pictures, Displays, Super-structures unconditionally 
guaranteed 

Central location for quick service—your order promptly 
filled. 


=a 


Originals showing your package made to order. 
Also Super-Structures to fit ALL cabinets 
Samples and price list on request 


MIDDLE WEST DISPLAY & SALES CO. 


5 East Erie Street Chicago 11, Ill. 











identity for sherbets which by its terms excludes natural fruit 
concentrates and artificial flavors, would be unreasonable. 
Further, he said, his survey indicates a large group of people 
prefer sherbets that are fortified with natural fruit concen- 
trates and artificial fruit flavoring; also, that it has been a 


_ usual and customary practice to use them in satisfying par- 
ticular markets. 


John C. Abbey, Chief Chemist, Foote & Jenks, Jackson, 


Michigan, testified that it has been a common practice to 


| flavor sherbets with natural or harmless artificial fruit flavor- 


ings and same have been approved by the Food and Drug 
Administration; therefore, sherbets are not known in the 
trade as “fruit sherbets”; the word “flavor” encompasses 
taste, odor, color, texture and flavor and therefore is a com- 
bination of all said factors; the most important or expensive 
single constituent of fruit sherbet is not fruit or fruit juice 


| but sugar; that whereas proposal 20.3 and 20.4 permit only 


the use of mature fruit or the juice of mature fruit, no men- 
tion is made as to the amount of said fruit or juice; conse- 
quently a sherbet could be made with as little as 30c to $1.50 
worth of fruit and still contain $2.50 worth of sugar. Use of 
flavorings other than mature fruit or juice would tend to 
deception of consumers, is misleading as it is hard to define 
“tend to deceive,” particularly since commercial practices in- 
clude use of flavoring materials to which the public is accus- 


tomed, Mr. Abbey declared. 
Richard H. Morris, Third Special Assistant Director, 


| Eastern Regional Research Laboratory, U. S. Department of 
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Agriculture, testified in part that the proposed definitions 
and standards of identity for sherbets and ices permit only 
the use of whole fruit or fruit juices. He stated that in both 
instances there is rnentioned “fresh, frozen or canned”; how- 
ever, in the case of juice, “concentrated” is included. It was 
his understanding that by “concentrated” is meant the juice 
without the volatiles, because volatiles are normally lost in 
concentration. He stated that they recognize the importance 
of the volatiles and therefore their studies were concerned 
with the recovery of the volatiles. “We call them essences,” 
he said. In his opinion, the use of such essences gives a 
better flavored product or a stronger flavored product. It 
was his opinion that, in the case of concentrated fruit juice, 
permission should be given to return to the concentrate the 
volatile flavors lost in concentrating the juice. 


Robert H. North, the International’s Executive Assistant, 
recalled to the stand, tendered a revised compilation of state 
laws and regclations relating to establishment of definitions 
and standards of identity for ice cream, which include within 
said provisions, sherbets and ices. Mr. North also tendered 
a compilation of state laws and regulations relating to milk 
fat, total milk solids, stabilizers, acidity, and weight per gal- 
lon of sherbets and ices. Mr. North also tendered a com- 
pilation of state laws and regulations relating to flavoring 
provisions for sherbets and ices. All of said compilations were 
received in evidence as exhibits. 


Appearing on behalf of the Flavoring Manufacturers As- 
sociation were Ross Daggett of the George Lueders Com- 
pany of New York, and Claude Johnston, New York, both 


manufacturers of flavoring extracts and essences. 


Dr. David Jorysch also was called in behalf of the Flavor- 
ing Extract Manufacturers Association. He is in charge of 
the flavoring extract division of H. Kohnstamm & Company 
of New York City. The H. Kohnstamm Company has been 
engaged in the manufacture and processing of true fruit 
flavors, fruit flavors fortified with other natural flavors, cit- 
rus emulsions and imitation or artificial extracts and flavors 
for the past 100 years, all of which flavors are commonly used 
in sherbets and ices. 


Dr. Jorysch testified that true fruit flavors or extracts are 
all made from special varieties of natural fruit. It is neces- 
sary that flavor manufacturers obtain varieties of fruits and 
juices which are known to give the highest flavor content. 
Dr. Jorysch stated that all of the flavor of cold-packed fruit 
is not in the juice, as flavor is also contained in the pulp, in 
the skin and in the cells of the skin. By using the whole 
fruit in a process, all of the flavor is recaptured, he said. The 
natural constituents of fruit have a lot of volatile ingredients. 
Essential oils are the natural carriers of all flavors, whether 
citrus fruit or other fruits, including strawberries and rasp- 


berries. 


Dr. Jorysch testified that imitation or artificial extracts 
and/or flavors are essentially a blending of the aromatic 
chemicals which simulate the flavor of a fruit or similar prod- 
ucts. These products are either emulsified or they are dis- 
solved in alcohol or propylene glycol; in some cases they may 
also have a true fruit flavor base to smoothen the flavor. 
There are hundreds of varying type imitation or artificial 
extracts and flavors produced. All of the aforesaid flavoring 
products are suitable for use in sherbets and ices and are in 
common and usual use, he noted. 
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THE BEST ICE CREAM SALESMAN 
IN THE BUSINESS... 


It's c silent salesman... but VERITIVAN 350 Powdered Va 
nilla Flavor will do a mighty job of getting and holding business 
for you, just os it has for so many other top volume ice cream 
makers. Often imitated but never duplicated, VERITIVAN 
350 is a perfectly balanced blend of Pure Vanilla fortified 


with vanillin in a cane sugar base. Completely soluble in mix, 


~. 


<x Z VERITIVAN 350 is available in handy, sanitary in- 
> ONE : dividual packages, each containing the exact amount 
of flavor you specify for your mix tank. These pre- 
measured packages give you absolute flavor control 
-.- assure perfect uniformity of flavor in every batch. 
Eliminates all measuring or weighing. Saves time 
and labor. Economical, too. Put VERITIVAN 350 te 
work for you, now. Write today for a trial supply. 


™~ 


Materials 


44 PSAP “alld ,/ 


2521 West 48th St 





FLAVOR CHEMISTS TO THE ICE CREAM INDUSTRY FOR MORE THAN A QUARTER OF A CENTURY 
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CONCENTRATE EMULSER 


“tor the finest in ice cream 


VicGRAW CHEMICAL COMPANY 


831 SOUTH WABASH AVE., CHICAGO 5, ILLINOIS 





“ZEBRA STRIPER” DEVELOPED 


Pictured below is the “Zebra Striper,” a freezer attach- 
ment which stripes soft ice cream in candy stripe fashion. 
According to the manufacturer, there’s no motor or mech- 


anism to trouble the operator, no air pressure tanks to get 





out of adjustment. Periodic foot pressure keeps the “zebra 
stripes” flowing smoothly through the dispensing valve of the 
Sani-Serv continuous, direct-draw dairy freezer. 

An ordinary number ten can is used for a container, and 
by attachment of the tygon tubing to the freezer, the Zebra 
Striper is ready for operation. The resulting product looks 
like the above reproduction. 


The Zebra Striper is manufactured by General Equipment 
Sales, Inc. 


CHERRY-BURRELL BRANCH REMODELS 


Construction was begun September 24 to remodel the of- 


fices and warehouse of the Cherry-Burrell Corporation’s Bal- 
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GREETINGS 


at Convention Time 


AVLON’S FLAVORS 


125 DWIGHT STREET * SPRINGFIELD 3, MASS. 
FINER MAPLE FLAVORS 
For Better Maple Ice Cream 

PURE AND IMITATION 


Economical to Use 











timore branch. Purpose of the renovations is to improve the 
firm’s facilities in that city. 

Improvements will include more truck docking space so 
that customers will find it easier to get in and out when 
calling for merchandise. The office will be altered com- 
pletely to increase efhiciency. The new Engineering Depart- 
ment will have additional equipment to handle production 
problems, scale model layouts, and to extend similar dairy 
engineering services. 





An artist’s sketch of what the remodeled offices and ware- 
house will look like when completed is reproduced above. 
It is expected that the project will be finished by January 1. 
An open house will be held to mark the event, William S. 
Stinson, the firm’s Advertising Manager, disclosed. 


SAVAGE NAMES VOGEL AND SWISHER 


F. F. Hickey, President and General Manager of Savage 
Arms Corporation, Utica, New York, has announced the 
appointment of Weston (“Wes”) Vogel as Sales Manager 
of the Refrigeration Division of Savage Arms Corporation. 
The appointment follows the resignation of T. E. Hoye from 





WESTON VOGEL J. J. SWISHER 
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>| OPPORTUNITIES. AT DRUG STORES | 


1. Drug stores need increased ice cream profits. 


Ice Cream manutacturers need more gallonage trom 
druggists. 
G. P. Gundlach and Co. has analytical reports on this 
l'alk with our account executive in your vicinity. 
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that position as of October 1, according to the announcement. 

Mr. Vogel lives at 33 Linden Terrace, Leonia, New Jer- 
sey. He will maintain his principal office at Savage’s head- 
quarters at 60 East 42 Street, New York City. 

Following the appointment of Mr. Vogel, John J. Swisher 
has been named Assistant Sales Manager of the Refrigeration 
Division, effective October 1. 

Mr. Swisher has been active in the sale of ice cream cabi- 
nets for twelve years. He has been a member of the Savage 
sales organization for the past four years. 

Mr. Swisher will reside in Utica and will make his head- 


quarters at the factory office there. 


HORNER APPOINTS BLIHOVDE 


The appointment of Norman Blihovde as director of re- 
search of Horner Sales Corporation, Pittsburgh, has been 
President. Mr. Blihovde has 
for fifteen years been active in manufacturing and develop- 


announced by E. E. Horner, 
ment work in connection with food and dairy products. He 
has been associated with the Hydrox Company, Kraft Foods 
Foods, Jacques Wolf, Inc., and the 
Whitson Products Division of the Borden Company. For 
the past two years he has been West Coast distributor for 
Horner products. 


Division of General 


He now will be responsible for research and development 
of new products and for aiding in the introduction of such 
products by working with distributors in the field. 


WEIGHS AS 


McHALE 


MANUFACTURING CO. 
3200 EAST MINES AVENUE, LOS ANGELES 23, CALIFORNIA 
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GIRTON MARKETS “ROLL-A-TABLE” 


The Girton Manufacturing Compatiy has announced that 
its Model RT-G51 galvanized “Roll-A-Table” has 


placed on the market. 


be en 


The table is made of heavy gauge galvanized steel with the 
legs machine-riveted into place, making the unit 
sturdy.’ 


“rigid and 


according to the manufacturer. 


The tables has flat ends and turned up sides, providing a 
safe place for pipes. It is pitched for drainage, and equipped 
with four-inch casters having grease-sealed, ball-bearing 
wheels and swivels. 
wide, 
thirty-eight and one-quarter inches long, and thirty-seven 


and one-half inches high. Additional details are available. 


Dimensions of the table are twenty-four inches 
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Yearbook Catalog 


Advertising Displays and Material Can Holders Dry Ice and Refrigerants 


Ad-Color Corp., Pasadena, Cal Dean Products, Brooklyn, N. Y. Liquid Carbonic Corp., Chicago 23, Ill. 
American Ice Cream Merchandising Council, Mathieson Chemical Corp., New York 17, N. Y. 

Inc., Indianapolis, Ind. 
Brown-Blodgett, Inc., St. Paul 1, Minn. Cans Ice Cream Pa r 
Couch & Philippi, Los Angeles, Calif. . ’ os 
J. E. Culver Co., Minneapolis, Minn. 
G. P. Gundlach & Co., Cincinnati 12, Ohio , 
Wm. Melish Harris Assoc., New York, N. Y. National — Box Co., New Haven, Conn. Eggs 
Hines-Park Foods, Ithaca, N. Y. 

Sealright Co., Fulton, N. : 

Meyercord Co., Chicago, Til. Stein, Hall & Co., Inc., New York, N. Y. 
Middle West Display & Sales Co., Chicago, Swift & Co., Chicago 9, Ill. 

Itt 


. . te Whitson Products Div... New York 17, N. Y. 
Milprint, Inc., Milwaukee, Wisc Chocolate Products rac Pockine a nee ¥ lh . 
Mirro-Products Co., High Point, N. ¢ 
Morse Decals, Los Angeles, Calif. Ambrosia Chocolate Co., Milwaukee, Wis. 
Mutholland-Harper Co., Phila., Pa Walter Baker & Co. Inc., Dorchester, Mass. 
Ohio Advertising Display Co., Cincinnati, Ohio Balch Flavor Co., Pittsburgh, Pa. 
Schmidt Lithograph Co., San Francisco, Calif. nae gs Brothers, — 37, Pa. 
The Weiller Co., Philadelphia, Pa. owey's Inc., Chicago *s . 
Sahend de oe eee a ie Boyer Bros., Inc., Altoona, Pa. Fillers, Package Machines 
Chocolate Products Co., Chicago, III. 
Extrax Co., Brooklyn, N. Y. Anderson Bros. Mfg. Co., Rockford, Il. 
S. Gumpert Co., Ozone Park, N. Y. Cherry-Burrell Corp., Chicago, Ill. 
Anti-Oxid , Hooton Chocolate Co., Newark, N. J. Eskimo Pie Corp., Bloomfield, N. J. 
ntt- xidants Robert A. Johnston Co., Milwaukee, Wis. Ex-Cell-O Corp., Detroit, a 
Nestles Chocolate Co., New York, N. Y. Fulton Engineering, L. I. C., N. Y. 
Avenex Corp., New York, N. ¥ J. Hungerford Smith Co., Rochester, N. Y. 
Nordigard Corp., Chicago, Il. Van Leer Chocolate Corp., Jersey City, N. J 
Wilbur-Suchard Chocolate Co., Inc., Lititz, Pa. 


Lily-Tulip Cup Corp., New York 17, N. Y. 
Morris Paper Mills, Chicago, Il! 





Brick Cutters Cleansers Flavors, Fruits, Nuts and Extracts 


Anderson Bros. Mfg. Co., Rockford, Il Mathieson Chemical Co., Inc., New York 17, Alpha Aromatics, Inc., Brooklyn, N. Y. 
Mojonnier Bros. Co., Chicago, Il. N. Y. American Food Laboratories, Inc., Brooklyn, 
Winthrop Chemica! Co., Inc., New York 13, N. Y. 
ie Be Max-Ams—H. Baron Div., Linden, N. J. 
Assorted Nutmeats Co., Pittsburgh, Pa. 
° . . Avion's Flavors, Springfield, Mass. 
Cabinets Colors Balch Flavor Co., Pittsburgh 12, Pa. 
Bateman Frosted Foods, 3a. 
H. Kohnstamm & Co... New York. N. Y. Peck Vanilla Products Co., East St. Louis, Ill. 
Sterwin Chemical Co., New York, N. Y. Blanke-Baer Ext. & Pres. ‘ . 
Brown's Frosted Foods Co., Philadelphia, Pa. 
California Almond Growers Exch., Sacramento, 


Ace Cabinet Co., New York, N. Y. 

Anheuser-Busch, Inc., St. Louis, Mo. 

Bailey & Perkins Co., Detronu, Mich. 

[he Bastian-Blessing Co., Chicago, Ill 

Brooklyn Metalware Corp., Brooklyn, N. Y . . 

Frigidaire Div., General Motors Sales Corp.., Cones « Cups 
Dayton, Ohio 

Grand Rapids Cabinet Co., Grand Rapids, Mich. Drumstick Inc., Fort Worth, Texas 

Jordon Refrigerator Co., Philadelphia, Pa Flare-Top Cones, Eat-It-All Cups, offices in 13 Eastern Paper & Box Co., Boston, Mass. 

Kari-Kold Co., Grand Rapids, Mich. cities. Rassen Co., Brooklyn, N. 

La Crosse Cooler, La Crosse, Wisc. Forrest Baking Corp., Chicago, III. Fenn Bros.. Sioux Falls, S. D 

; . ; . ’ , : 

Kelvinator Division, Nash-Kelvinator Corp.., illinois Baking Corp., Chicago 16, Til. 
Detroit. Mich. S & S Cone Co., Chicago 16, Ii. 

C. Nelson Mfg. Co., St. Louis, Mo. The Safe-T Cone c o., Chicago 16, Ill. Food Materials Corp., Chicago, Ill. 


Reco Products, Philadelphia, Pa. Foote & Jenks, Jackson, Mich 


Refrigeration Corp. of America, Albion, Mich ° ° Frigid Food Products, Detroit 7, Mich. 
Savage Arms Corp., Utica, N. Y. Containers, Paper ania of * a worl Sun, Mecca, Calif. 


Schaefer, Inc., Minneapolis, Minn. Globe Extracts, Brooklyn, 
Town Equipment Co., Indianapolis, Ind American Paper Goods Co., Kensington, Conn. s. Gumpert Co., Jersey City, N. J. 
Weber Showcase & Fixture Co., Inc., Los Bloomer Bros., Newark, N. Y. Bessiean Co.. New York, N. Y. 
Angeles, Calif Carton Corp. of America, Brooklyn, N. Y. Hudson Mfg. Co., Chicago, Ill. 
Container Corp. of America, Chicago, III. E. R. Jagenburg Co., Brooklyn, N. Y. 
Dixie Cup Co., Easton, Pa. A. Johnson Co., Boston 9, Mass. 
1 lew ae — > ong — Ss Dee Be eine E. Kellogg Co., Milwaukee 2, Wis. 
~abine . ‘rs . : ee Sep. vem oe H. Kohnstamm & Co., New York, N. Y. 
Cabinet Superstructures Newly Ag od Behing - Chicago, Limpert Bros., Inc., Vineland, N. J. 
Wim. Melis s Asser. N.Y caing “0 ulton Joe Lowe Corp., New York 1, N. Y. 
ta He or merdhg ge ote , = Chicago, Ill. Sutherland Paper Co., Kalamazoo, ch. S. H. Mahoney Extract Co., Chicago 16, Ii. 
Masseys Vanillas Inc., Chicago, Ill. 
° : . Mann’s Candies, Los Angeles, Cal. 
Credit Information, David Michael & Co., Philadelphia, Pa. 
. . . Northville Laboratories, Inc., Northville, Mich. 
Cabinet Lids Dairy Credit Bureau, Chicago, III. Pangburn Co., Fe. Worth, Texas 
Parker Vanilla Prods., Baltimore, Md. 
Dean Products, Brooklyn, N. Y ° - ° Charles A. Peterson Co., Cleveland, Ohio 
R. K. Merritt & Assoc., Pasadena. Calif. Dairy Equipment Cc. M. Pitt & Sons, Baltimore, 
Savage Arms Corp., Utica, N. ¥ Polak & Schwarz, Inc., New York 14, i We 
Thermacote, Newark, N. }. Alloy Products Corp., Waukesha, Wis. Prestige-Lawrence Corp., Yonkers, N. Y. 
Cherry-Burrell Corp., Chicago, Il. Richardson Corp., Rochester, N. Y. 
Chicago Stainless Equipment Corp., Chicago, Ill. C. F. Sauer Co., Richmond, Va. 
Creamery Package Mfg. Co., Chicago, Il. J. Hungerford Smith Co., Rochester, N. Y. 
Cabinet Units Harry W. Dietert Co., Detroit, Mich. W. Snyder Co., Battle Creek, Mich 
abine nits Damrow Bros., Fond du Lac, Wis. The Standard Fruit Product Co., Cincinnati, oO. 
: ; Eastern Dairy Equipment Co., N. Y., N. Y. Sterwin Chemical Cu., New York, We 
Copeland Refrigeration Corp., Sidney, Ohio Girton Mfg. Co., Millville, Pa. Vanilla Laboratories, Inc., Rochester, N. Y. 
Frigidaire Div., General Motors Sales Corp., McHale Mfg. Co., Los Angeles, Calif. Virginia Dare Extract Co., Brooklyn, N. Y. 
Dayton, Ohio : Mojonnier Bros. Co., Chicago, Ill. Mary Welch Specialties, Chicago, Ill. 
Marlo Coil Co., St. Louis, Mo. Wismer Mfg. Co., New York, N. Y. Wood & Selick, Inc., New York, N. Y. 


calif. 

Chill-Ripe Fruit, New York, N. Y. 
Cino Chemical Co., Cincinnati, Ohio 
M. Cortizas & Co., Philadelphia, Pa. 





Flavoripe Co., Pittsburgh, Pa. 
Florasynth Laboratories, Inc., New York, N. Y. 
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Fountain Accessories 


American Cyanamid Co., 
Dipwell Co., Erie, Pa. 
Heimco-Lacy, Inc., Chicago, Ill. 

Kenco Products Corp.. New York, N. Y. 
Limpert Bros., Inc., Vineland, N. J. 
Malt-A-Plenty, Tulsa. Okla. 

John H. Mulholland Co., Milford, Del 
Pennco, Inc., Philadelphia, Pa. 

Prince Castle Sales Div., Chicago, Il. 
Scoop-Rite Co., Detroit, Mich. 

Shore Machine Co., New York, N. Y 
Softee Corp., Los Angeles, Calif. 
Western Mixer Co., Los Angeles, 
Whirla Whip, Kansas City, Mo. 
Zeroll Co., Toledo, Ohio 


New York, N. ¥ 


Calif. 


Freezers, Ice Cream 


Automatic Freezer Mfg. Co., York. Pa. 
Cherry-Burrell Corp., Chicago, Ill. 
Creamery Package Mfg. Co., Chicago 7, Ill. 
General Equipment Sales, Indianapolis, Ind. 
~~ — Machine & Tool Co., 


Sweden Freezer Mfg. Co., Seattle, Wash. 


Emery Thompson Machine & Supply Co.. 
N.Y.C, 


Hardening Rooms 
Minn. 


King Co., Owatonna, 


Homogenizers 
Cherry-Burrell Corp., Chicago, Ill. 
Creamery Package Mfg. Co., Chicago 7, Ill. 


Eastern Dairy Equipment Co. 
Fulton Eng. Co., L. I. C 


Improvers 
Avenex Corp., New York, N. Y. 
Horner Sales Corp., Pittsburgh, Pa 


G. Moench & Co., Inc., New Y ork 7, 
Forest Wadding Co., Boston, Mass. 


Insulated Bags and Liners 


Jiffy Mfg. Co., Hillside, N. J 


Whitney Bros., Inc., Boston, Mass. 


Insulated Packages 


Hankins Container Co., Cleveland, Ohio 
Sherman Paper Products Co., Boston, Mass. 


Insulation 


British Xylonite, Inc... New York, N. Y. 
Isofiex Corp., San Francisco, Cal. 


Milk Products 


Hovey, Stanter and Co., New York, N. Y. 
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Novelty Equipment & Supplies 


Alloy Products Corp., Waukesha, Wis. 

Americana Enterprises Co., New York, N. Y. 
Anderson Bros. Mfg. Co., Rockford, Ill 

Drumstick, Inc., Fort Worth, Texas 

Eskimo Pie Corp., Bloomfield, N. J. 

Extrax Co., Brooklyn, 

Flavor Products Co., Cincinnati, 

Fulton Engineering Co., L. C., New York 

Ice Cream Novelties Div., New York, N. ¥ 

K & O Laboratories, San Diego, Calif 

LeRoy Foods, Brooklyn, N. Y. 

Joe Lowe Corp., New York 1, N. Y 

Ludwig Lockhart Co., Minneapo!is, 

Maun & Lund, Inc., Chicago, Il. 

National Pectin Products Co., Chicago, Il. 

The Newly Weds Baking Co., Chicago, Ill. 

Prestige-Lawrence Corp., Yonkers, N. Y. 

Spear Metal Utilities Corp., Brooklyn, N. Y. 

Vitafreze Equipment, Sacramento, Calif. 
‘ood & Selick, Inc., New York, N. Y. 


Ohio 


Minn 


Packaging 


(See “Containers” ) 


Packaging Machines 


Fillers”) 


(See 


Paints 


Steelcote Mfg. Co., St. Louis, Mo 


Refrigerating Equipment 


Cherry-Burrell Corp., Chicago, Ill 
Copeland Refrig. Corp., Sidney, Ohio 
Creamery Package Mfg. Co., Chicago 30, III. 
_— Refrigerating Co., Chicago, Il. 
King Co., Owatonna, Minn. 
Kold- Hold Mfg. Co., Lansing, Mich 
Marlo Coil Co., St. Louis, Mo. 
Reco Products Corp., Philadelphia, Pa 


Sandwich Wafers 


Brooklyn, N. Y. 
Brooklyn, N. Y. 


Empire Biscuit Div., 
LeRoy Foods, 


Shipping Containers 


Madison, Ind 


Meese, Inc., 


Soda Fountains 


Ace Cabinet Corp., New York, N. 
Anderson & Wagner, Los Angeles, 
Bastian-Blessing Co., Chicago, Ill. 
Foremost Fountains, New York, N. 
Grand Rapids Cabinet Co., 
Stanley Knight Corp.., . 
Liquid Carbonic Corp., Chicago, Il. 

C. Nelson Mfg. Co., St. Louis, Mo. 

Phenix Soda Fountain Co., New York, N. Y. 
Schaefer, Inc., Minneapolis, Minn. 


) 2 
Calif. 


Chicago, Ill 


Spoons, Sticks 


John H. Mulholland Co., Milford, Del. 


Grand Rapids, Mich 





Stabilizers and Emulsifiers 


American Breddo Corp., New York 1, N. Y. 
American Food Laboratories, Inc., Brooklyn, 
N 


Avenex Corp., New York, N. Y. 
Balch Flavor Co., Pittsburgh 12, Pa. 
Bowey's Inc... Chicago 10, Hl. 
Burtonite Co., Nutley, N. J. 
Creamery Package Mfg. Co., 
E. F. Drew Co., New York : 
Thomas W. Dunn Co. . New York 18, N. Y. 
Extrax, Inc., Brooklyn, N 

Germantown Mig. Co., Philadelphia 47, Pa. 

S. Gumpert Co., Ozone Park, New Y ork 

Kelco Co., New York 3, N. Y. 

Kraft Foods o-. © hicago 90, Hit. 

McGraw ( hemical Co., Chicago, Hl. 

R. G. Moench & Co.. ‘New York, N. Y. 
National Pectin Products Co., Chicago, Il. 

R. W. Snvder Co., Battle Creek, Mich. 

Stein, Hall & Co., New York 6, N. Y. 

Swift & Co., Chicago 9, Ill. 

U-.Cop-Co., Chicago 9, Ill 

Whitson Products Co., New York 

B. Young & C o. of America, New York, N. Y. 


Chicago 7, Ill. 
Y 


Sugar, Corn 


American Maize-Products Co., New York, N. Y. 
Clinton Foods Inc., Clinton, lowa 

Corn Products Sales Co.. New York, N. Y. 
The Hubinger Co., Keokuk, Iowa 

A. BE. Staley Mfg. Co., Decatur, Il. 


Sugar, Liquid and Refined 


St. Johnsbury, Vt. 


American Molasses Co., 


Cary Maple Sugar Co., 
Nelomoline Div.., 


N. Y., 
N. Y. 


Refined Syrups and Sugars, Inc., Yonkers, 


Truck Bodies 


Amerio Refrig. Equipt. Co., Union City, N. J. 

Parry & Baily, Philadeiphia, Pa. 

Batavia Body Co., Batavia, Il. 

Franklin Body & Equipment, Brooklyn, N. Y. 

Hackney Bros. Body Co., Wilson, N. C. 

Keystone Wagon Works, Inc., Philadelphia 22, 
Pa. 

Meyer Body Co., Buffalo, N. Y. 

Morrison Steel Products, Buffalo, N. Y. 

Murphy Body Works, Wilson, N. C. 

Refrigerator Truck Body, Woburn, Mass. 

Robbins & Burke, Inc., » “eee Mass. 

Schnabel Co., Pittsburgh, 

Morris Soffe & Sons, — ie Pa. 


Trucks 
White Motor Co., Cleveland, Ohio 
Vending Carts & Cycles 
Acorn Sheet Metal Mfg. Co., Chicago, Ill. 
Brooklyn Metalware Corp., Brooklyn, N. Y 


Hamilton Bicycle Co., Wichita 2, Kansas 
Worksman Cycle Co., Brooklyn, N. Y 


Vending Franchise 
Ice Cream Joe, Latrobe, Pa. 
Vending Machines 


Atlas Tool & Mfg. Co., St. Louis, Mo. 
Vendo Corp., Kansas City, Mo. 








FOR SALE 


FOR SALE: Tolan Speed Coater for coat 
ing bars and suckers, brand new 
Rich Ice Cream Co., In 
Buftalo, N. Y 


cheap 


FOR SALE: Chevrolet chassis 1942, new 
motor 1949, with 540-gallon body mechani 
cally refrigerated 
Inc, 134 Mohawk Avenue, Scotia. New 
Y ork 


418 Pratt Screet. 


Colonial Ice Cream Co. 


Classified Advertising 


tOR SALE: Taylor 10 qt. Counter 
Freezer with 30-gallon hardening cabinet 
and cooler compartment; also 2 hp Freon 
compressor operating above. Box 374, Ice 
Cream Fiero, 19 W. 44:h Se, New York 
ia, N.Y 


FOR SALE: 25% 


cream plant 


interest im going ice 
Excellent opportunity for a 
man experienced in all phases of plant op 
eration. Good territory located in Central 
Texas near several Air Force and Army 


bases. Write to Geo. L. Boswell, Littlefield 





FOR SALE: 3 Creamery Package 150- 
Gallon Continuous Freezers. Purchased new 
in 1948. Excellent condition. Can be ob- 
served in operation now. A real bargain! 
Contact Mr. F. G. Hensel, Hawthorn-Mel- 
lody Ice Cream Co., 855 North California 
Ave., Chicago 22, Illinois 


FOR SALE: Dairy-Ice Cream Plant. Ohio 
county seat; sales $170,000 year. 20° whole- 
sale, attractive retail store; Plane 50x120, 
two floors; modern equipped, employ fifteen: 


Three Routes Radius ten miles, can increase; 
original owner; health compels sale; sell 
with property; arrange terms. Apple Com 
pany Brokers, Cleveland, Ohio 


B'dg.. Austin. Texas 


IT TAKES THE BEST TO MAKE THE BEST)... 
BAGGER. We're replacing with larger 
capacity equipment. Bagging machine in 
use less than 6 months, perfect working 
order. Original cost $3,550. Priced for 
quick sale at $2,700. Write Box 389, Ice 
Cream Fiero, 19 W. 44th Se., New York 
18, N. Y 


FOR SALE: Print Flavor, Date or 
Code on your gummed tape as you use it 
AD-O-MATIC Tape Printing Actachment 
fits your present Tape Dispenser. Write 
for folder PAPER-PAK, INC, 509 
ELLICOTT ST., BUFFALO 3, N. Y 


FOR SALE: Stitcher—Heller—wide bot- 
tom 35” x 8” flange gate, and 50 packages 
sure-clinch staples—never used—cheap. Rich 
Ice Cream Co., Inc., 418 Pratt Street, Buf 
falo, N. Y. 


FOR SALE: BOILERS. ASME Certi- 
fied, Used, Highest Quality, Save over 
50°. 10-1000 Horsepower Vertical, 
Firebox. Waterbute, HRT’s. Like New. 
Full Stock, Advise Requirements. Buy 
AFTER your’ insuror’s approval. 
UNITED STEEL PROD. CO., PO Box 
4111, MEMPHIS, Tenn. Phone 8-6509. 





FOR SALE: Creamery Package Fruit 
Feeder; 60 and 150 gallon Cherry-Burrell 
and Creamery Package Continuous Freezers; 
1000 gal. Cherry-Burrell Model CR Hold- 
ing Vat with cooling coil; 1000 gallon 
Creamery Package Horizontal Coil Vats 
with ss. Linings and t.c. Coils; 100 and 
200 gallon Round s.s. Pasteurizers, also 100 
to 400 gallon Cherry-Burrell s.s. Spray Pas- 
teurizers; 75 to 1500 gallon Homogenizers 
or Viscolizers; 6ft. Combination Direct Ex- 
pansion Cooler, 46 s.s. tubes; Fillers, Bortle 
Washers, Surface Coolers, Separators, Clari- 
fiers, Vacuum Pans, Pumps, etc. Write or 
wire your requirements. Lester Kehoe Ma- 
chinery Corporation, 1 East 42nd Street, 
New York 17, N. Y. Telephone—M Urray 
Hill 2-4616. 


ICY-DIP — A good, economical chocolate liquor cooting 


QUIK -KOTE — (fast dry). Some os ICY-DIP, but made for high 
speed production 


KAYO—A blend of better chocolate liquors — quality at an 
economical price 


KAYO SUPER — (fast dry). Some os KAYO, but mode for high 
speed production 


BROWN DERBY — A superior blend of chocolote liquors. Noted 
for flavor, appeal and cromo 


BROWN DERBY SUPER — (fast dry). Same os BROWN DERBY, 
but mode for high speed production 


FOR SALE: 1 CP. 6 wide. Soaker Bottle 
Washer—Available Oct. 15th 1951. Tor- 
rington Creamery, Inc. Box 778, Torring- 
ton, Conn. 


SUPREME — The supreme in chocolote liquor coatings — nothing 
finer at ony price 


CO-ED — A mild, light colored coating with exceptional toste 
BUTTERSCOTCH — Creamy, rich, butterscotch favored coating 
FUDGE SAUCE — For variegated ice cream, chocolote flovored 


CHOCOLATE PRODUCTS COMPANY 


415 WEST SCOTT STREET, CHICAGO 10 741 KOHLER STREET, LOS ANGELES 21 


FOR SALE: Cup Dispensers for Ander- 
son Machine. For caps and cups, various 
sizes—Rich Ice Cream Co., Inc., 418 Pratt 
Street, Buffalo, N. Y. 





Ice CreaM Fievp, October 1951 





Classified Advertising 


FOR SALE 


FOR SALE: 2 1950 Chevrolet Vending 
Trucks; 10 1938 Chevroler Vending 
Trucks; 3 Scooters, used only one season: 
4 Dry ice vending bodies. All in good con- 
dition. Will sell all or part. Box 394, Ice 
Cream Fieip, 19 W. 44th St.. New York 
18, N. Y 


FOR SALE: Complete vending business 
7 trucks, 3 carts and fully equipped novelty 
manufacturing plant. Upper New York 
State. A terrific deal for party who knows 
vending business. Sales can be tripled. Box 
397, Ice Cream Fiserv, 19 W. 44th Sr, 
New York 18, N. Y 


FOR SALE: Complete installation for 
stick-bar mfgr: 40-mold brine tank, 4 doz 
single 3 oz. molds, 4 doz. twin 4 oz. molds, 
4 doz. Colund stickholders, stick sorter, 
filler and dispenser, defroster, 2 chill tun- 
nels, M & L Automatic bagger, powered 
conveyors, dip tank, etc., with all needed 
electric switches, regulators, etc. Complete 
cost new installed $26,000, in May, 1950 
Price, as is, $20,000; guaranteed in good 
working condition. P.O. Box 12, Oak Park, 


Illinois. 


FOR SALE: Ice cream plant in Central 
Texas, reasonably priced. Large territory, 
close to several Air Force and Army bases. 
Wonderful opportunity for experienced man 
Write to Geo. L. Boswell, Littlefield Build- 
ing, Austin, Texas 


FOR SALE: “York 14” x 11” V.S.A. 
Ammonia Booster Compressor, V belt drive, 
force feed oiling system, condition like new 
Box #354, Ice Cream Fietp, 19 W. 44 Sr., 
New York 18, N. Y 


HELP WANTED 


HELP WANTED: Manufacturer of 
point-of-sale advertising for ice cream man- 
ufacturers and dairies needs two good rep- 
resentatives in excellent territory now open 
Preferably should have other lines, but ours 
can be major line. If you can cover about 
3 states intensively, here is excellent oppor- 
tunity. We are well known in these terri- 
tories and have some established business. 
Write fully, stating lines you may now be 
selling. Let us know what experience you 
have had. Our representatives know of this 
ad. Box 395, Ice Cream Fiero, 19 W. 
44th St., New York 18, N. Y. 


HELP WANTED: DISTRICT SALES 
REPRESENTATIVE -—- Nationally known 
manufacturer of display and ice cream 
cabinets has unusually attractive proposition 
for aggressive representative covering New 
York or New Jersey area. Earnings com- 
mensurate with experience and proven fol- 
lowing among ice cream manufacturers and 
distributors. Furnish details, experience, fol- 
lowing, present connections, etc. in first let- 
ter. Address Box 391, Ice Cream Fievp, 
19 W. 44th St., New York 18, N. Y. 
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HELP WANTED 


HELP WANTED: Salesman with follow- 
ing among ice cream manuficturers to 
represent a fine, old established favor man- 
ufacturer of nationally known products 
Unusual opportunity. May be handled in 
addition to non-competing lines. Some 
choice territories open. Liberal Commis- 
sions. Replies confidential. Box 396, Ice 
Cream Fiecp, 19 W. 44th St, New York 
18, N. Y 


HELP WANTED: DISTRICT SALES 
MANAGER. Past sales record must war- 
rant taking over entire State of Illinois to 
contact key soda fountains and jobbers, 
producing an annual income of $12,000 
Commission. Predecessor promoted. Age 
limit 35-45. Car necessary. Drawing ac- 
count against interesting commission ar 
rangement. Apply to Food Producers. Inc., 
515 9th Avenue South, Minneapolis 4, 
Minnesota. Manufacturers of JUBILEE 
Fountain Fruits, Fudges and Syrups. Ap- 
plications from qualified men interested in 
East and West Coast territories will also be 
considered 


HELP WANTED: SALESMEN — We 
want top men with following, to sell 
frozen novelty supplies & equipment, 
supported by strong national mer- 
chandising program which has been en- 
thusiastically received in all parts of 
the country. A few choice territories 
still open. See us at the Detroit con- 
vention, Hotel Imperial, or write Extrax 
Co., 360 Furman St., Brooklyn, N. Y. 


HELP WANTED: Experienced Soda 
Fountain Equipment Salesmen and qualified 
Distributors, by National Manufacturer of 
quality Soda Fountain & Luncheonette 
Equipment. Box 385, Ice Cream Fietp, 19 
W. 44th St, New York 18, N. Y. 


HELP WANTED: Supervisor to take 
charge of Laboratory and Pasteuriza- 
tion in ice cream plant located in the 
Great Lakes Area. State all informa- 
tion, references and salary. Informa- 
tion confidential. Box 388, Ice Cream 
Field, 19 W. 44th St., New York 18, 
N. 


HELP WANTED: Brokers now serving 
ice cream trade to handle also line of freshly 
roasted nutmeats. This is an outstanding 
line; only outstanding men need apply. 
Box 382, Ice Cream Fierto, 19 W. 44th 
St., New York 18, N. Y. 


HELP WANTED: Production Super- 
intendent, capable of taking complete 
charge of the Ice Cream Division in a 
plant in Illinois doing 600,000 gallons 
annually. Must understand operation 
of all automatic equipment. Give com- 
plete information about yourself, refer- 
ences and salary. All informaticn con- 
fidential. Box 387, Ice Cream Field, 19 
W. 44th St... New York 18, N. Y. 





Rates 


RATES: machinery, equipment and 
supplies for sale or wanted to buy, 
6c a word [including address) for 
each insertion; help and positions 
wanted, 2c a word [including ad- 
dress). Bold face type double regu- 
lar rates. Add 25¢ per month for 
use of box number to cover handling. 
Minimum charge $1.00. 


REPLIES to advertisements in this de- 
partment must be addressed to the 
name, initials or address shown in the 
advertisement or to Box numbers c/o 
ice Cream Field, 19 W. 44th St.. New 
York 18, N. YY. Under no circum- 
stances will ICE CREAM FIELD di- 
vulge the name of an advertiser 
where initials or a number is given 
as the address. 











HELP WANTED 


HELP WANTED: Salesman—with fol- 
lowing among ice cream manufacturers, to 
represent nationally-known firm selling to tice 
cream manufacturers. Scrong promotional 
line backed by advertising. Box 316, Ice 
Cream Freto, 19 W. 44 Se, N. Y. 18, 
N.Y, 


HELP WANTED: Top notch salesmen 
to sell highly merchandised program to ice 
cream and frozen novelty manufacturers. 
Ex-ellent commission arrangement. Million 
dollar publicity support. Write Box 378, 
Ice Cream Fiecv, 19 W. 44th Se, New 
York, 18, N. Y 


POSITION WANTED 


POSITION WANTED: Ice cream 
maker with 16 years of experience in all 
phases of plant operation, both wholesale 
and retail, including management of retail 
store; desires responsible position. Age 39; 
family man; now employed, but have valid 
reason for making a change. References. 
Box 390, Ice Cream Fiero, 19 W. 44th 
St., New York 18, N. Y 


POSITION WANTED: Selling ice 
cream manufacturing equipment or supplies 
to Army & Navy Procurement Agencies, 
full practical and technical knowledge, 10 
years selling, 5 years association with Gov 
ernment Inspection & Procurement. Box 
393, Ice Cream Freco, 19 W. 44th Sr, 
New York 18, N. Y 


POSITION WANTED: Experienced 
ice cream plant production manager 
wishes to relocate in New York, Jersey 
or Connecticut area. Thorough, success- 
ful background in 500,000 gallons a 
year ice cream plant. College trained, 
young and energetic. Desires associa- 
tion wherein fullest ability can be util- 
ized. Inquiries from any phase of ice 
ice cream field welcomed. Write Box 
392, ICE CREAM FIELD, 19 W. 44th 
St., New York 18, N. Y. 











Ace Cabinet Corp. 
Ad-Color Corp. 

Alloy Products Corp. 
Alpha Aromatics, Inc. 
Ambrosia Chocolate Corp. 
American Breddo Corp. 
American Food Labs. 


Index To Advertisers 


30 
111 
73 
64 
158 
25 
54 
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American Paper Goods Co. 
Americana Enterprises, Inc. 
Amerio Refrigerating & Equip. Co. 
Anderson Bros. Mfg. Co. 
Anheuser-Busch, Inc. 
Avenex Corp. 

Avlon’s Flavors 

Bailey & Perkins Co. 

Baker Chocolate Co., Walter 
Balch Flavor Co. 

Barry & Baily Co. 
Bastian-Blessing Co. 

Batavia Body Co. 

Beck Vanilla Prod. Co. 
Blanke-Baer Extract & Pres. Co. 
Bloomer Brothers Co. 
Blumenthal Brothers 

Boyer Brothers 

British Xylonite, Inc. 
Burtonite Co. 

California Almond Growers Exchange 
Carton Corp. of America 
Cherry-Burrell Corp. 
Chicago Stainless Equip. Corp. 
Chill-Ripe Fruit, Inc. 
Chocolate Products Co. 
Cino Chemical Co. 

Clinton Foods, Inc. 

Couch & Philippi 

Creamery Package Mfg. Co. 
Dairy Credit Bureau 
Damrow Brothers 

Dietert Co., Harry W. 

Dixie Cup Co. 

Dole Refrigerating Co. 
Drumstick, Inc. 

Empire Biscuit Division 
Eskimo Pie Corp. 

Ex-Cell-O Corp. 

Fenn Brothers 

Flavoripe Co. 

Florasynth Laboratories, Inc. 
Food Materials Corp. 

Foote & Jenks, Inc. 

Frigid Food Products 
General Equipment Sales Co. 
Germantown Mfg. Co. 
Girton Mfg. Co. 

Grand Rapids Cabinet Co. 
Gundlach Co., G. P. 
Hankins Container Co. 
Hines-Park Foods, Inc. 
Hooton Chocolate Co. 
Horner Sales Co. 

Hudson Mfg. Co. 

Ice Cream Novelties, Inc. 
Jiffy Mfg. Co. 

Johnson Chocolate Co., H. A. 


166 


29 
7 
68 
2nd Cover 
18 
155 
160 
146 
19 
143 
145 
58 
27 
104 
22 
23 
155 
156 
151 
157 
75 
144 
57 
32 
97 
164 
155 
153 
149 
138 
157 
132 
142 
35 
24 
79 
17 
139 
53 
156 
148 
68 
159 
20 
109 
99 
28 
154 
8, 9 
161 
93 
148 
147 
88 
132 
45 
3rd Cover 
152 





Johnston Co., Robert A. 
Kari-Kold Co. 

Kelco Co. 

Kellogg Co., France E. 
Keystone Wagon Works, Inc. 
King Co. 

Knight Corp., Stanley 
Kold-Hold Mfg. Co. 

Kraft Foods Co. 

Lily-Tulip Cup Corp. 
Limpert Brothers 

Lowe Corp., Joe 

Mahoney Extract Co., S. H. 
Malt-A-Plenty, Inc. 

Marlo Coil Co. 

Maryland Baking Corp. 
Masseys Vanillas Inc. 
McGraw Chemical Co. 
McHale Mfg. Co. 

Meese, Inc. 

Merritt & Associates, R. K. 
Middle West Sales Co. 
Moench & Co., R. G. 

Morris Paper Mills 

Morse Decals, Inc. 
Mulholland, John H., Co. 
Mutholland-Harper Co. 
Murphy Body Works 
Nash-Kelvinator Corp. 
National Pectin Products Co. 
Nelson Mfg. Co., C. 
Nestles Chocolate Co. 
Nordigard Corp. 

Northville Labs, Inc. 
Nulomoline Division 

Ohio Advertising & Display 
Pennco, Inc. 

Peterson Co., Chas. A. 

S & S Cone Corp. 

Savage Arms Corp. 
Schaefer, Inc. 

Schmidt Lithograph Co. 
Schnabel Co. 

Scoop-Rite Co. 

Sealright Co. 

Shore Machine Corp. 
Smith Co., J. Hungerford 
Snyder Co., R. W. 

Spear Metal Utilities Corp. 
Standard Fruit Product Co. 
Stein, Hall & Co., Inc. 
Sterwin Chemicals, Inc. 
Thermacote Co. 

Thompson Machine & Supply Co., Emery 
Vanilla Laboratories, Inc. 
Van Leer Chocolate Corp. 
Vendo Co. 

Virginia Dare Extract Co., Inc. 
Vitafreeze Equipment Corp. 
Weber Showcase & Fixture Co., Inc. 
Weiller Co. 

Whitney Bros., Inc. 
Wilbur-Suchard Chocolate Co. 
Worksman Trading Corp. 
Young Co., B. 

Zeroll Co. 


71 
89 
4th Cover 
103 
141 
6 
104 
131 
12 
13 
113 
87 
3 
34 
14 
43 
77 
160 
161 
137 
153 
158 
21 
40 
107 
144 
96 
147 
11 
15 
63 
140 
95 
72 
150 
157 
152 
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150 
5 
47 
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151 
145 
33 
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4 
24 
26 
80 
39 
149 
65 
16 
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10 
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67 
133 
36 
74 
113 
37 
146 
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INSULATED BAG 


The new—low priced—JIFFY JR. Insulated Bag—designed for “short-time” 
carry out protection of perishable foods—is now available. 


JIFFY JR. differs from the regular and familiar Jiffy Insulated Bag 

in its thickness of insulation. Whereas the insulation of the regular 

Jiffy Insulated Bag will protect perishable foods such as ice cream and 
frozen foods for many hours, JIFFY JR. will preserve these foods 

for about one hour. 


JIFFY JR. is attractive. Its over all print design is a rich looking 
cloth pattern. It is eye appealing—attention getting. 


JIFFY JR. is the most economical insulated bag on the market. 


WRITE OR WIRE IMMEDIATELY FOR PRICE QUOTATIONS 


MANUFACTURING COMPANY 


HILLSIDE * NEW JERSEY 




















is a Natural 


inner 





stabilize with D ariloid Os Dr oid 


When you stabilize your ice cream with Dariloid 

or Dricoid, you're sure of a winner in consumer preference. 
That’s because Dariloid or Dricoid assures 

NATURAL BODY ... ice cream that’s “cool 

tasting” and refreshing; smooth and firm and 
completely free of stickiness. 


Proved ability to produce ice cream that wins and holds 
consumer preference explains why Dariloid and 
Dricoid are the No. 1 choice of the industry — leading all 
other stabilizers and stabilizer-emulsifiers in 

gallons of ice cream stabilized. It will pay you to make a 
trial test. Write or call our nearest regional office. 





DARILOID® ... DARILOID XL 
DRICOID® . . . DRICOID XL 


Stabilizers and stabilizer-emulsifiers 
to meet all plant requirements. 








